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Introduction 


We live in a world of instant gratification where we are used to picking up 
the phone and ordering what we want. Everything and anything can be 
bought by pressing a few buttons and having it delivered to your doorstep. 
It’s also just as easy to go to your nearest store and purchase whatever type of 
sourdough bread, pastry, cake, or whatever baked goods you would like to 
have. 


So, why would anyone go against this easy and fuss-free lifestyle? This is an 
important question that you will have to answer numerous times as you start 
and progress on your journey into the world of baking with sourdough. 
People will ask you and be puzzled that you want to spend so much of your 
valuable time in creating something as simple as a loaf of bread when the 
shops are stocked with every possible type of bread. 


Mastering sourdough baking is so much more than “just a loaf of bread”. It is 
a skill you learn that has been around for a very long time, at least 5,000 
years. This, in itself, is the answer, because if people did not like doing this 
type of baking and natural fermenting, it would simply have disappeared. 


Sourdough baking has numerous benefits for our health, but as you become 
proficient in baking, you will experience the benefits that are not so clear at 
first glance. Your sense of achievement as you see, smell, and taste the many 
things you can make with sourdough. You learn patience and determination, 
as sourdough starters are alive and as such do not always conform to what 
you may expect. Often you will have to practice until you get it just right. 
Making artisan loaves gives you much-needed ‘you’ time where you can step 
away from the insane pace of modern life and be in your zone to enjoy 
something just because you want to and not because you have to. 


The internet is a wonderful place with so much information, it can often be 
overwhelming and also contradictory as people give information from their 
opinions and not simply facts. This book brings you all the basics you need to 
know to get you started with great recipes. The recipes chosen for this book 
have short fermentation and rising periods where at all possible to help you 
get into the enjoyment of creating great-tasting food using sourdough. 


Chapter 1: All About Sourdough 


Sourdough bread and the use of sourdough starters to bake have come a very 
long way and are widely used in many cultures around the world. The one 
thing that has never changed is what is used to start the whole process of 
making a sourdough sponge for baking. The same ingredients are still used 
today as it was a few thousand years ago. It can be said that sourdough has 
truly stood the test of time. 


Sourdough Throughout History 


Bread, as a food source, is ancient. It predates the written word, the Bronze 
Age, metal tools and weapons. Ancient bread was an unleavened form of 
flatbread. The first recordings of making leavened bread were done by the 
Egyptians some 5,000 years ago, although nobody knows if leavening was 
discovered accidentally or through experimenting. During the same period, 
different cultures were experimenting with brewing as well, so there could be 
a link there, but it was never recorded. Egyptian paintings and murals show 
that the people had started using sourdough and brewing beer at the same 
time. The oldest fossil of sourdough bread was found in Switzerland during 
an archaeological excavation and dated to 3700 BCE. This gives us a fair 
idea of how leavened bread with sourdough spread across the globe. 


All bread was made with sourdough starters until the 19th century, when 
chemists in Austria started to mass-produce a form of yeast that was grown in 
vats of fermenting alcohol, skimmed off, and compressed into yeast cakes. At 
the start of World War II, the need arose for dehydrated yeast that would 
allow the bread to be baked on battlefields. Then, after the war, commercial 
dry yeast was introduced to the general public and was a huge success, as it 
cut down drastically on the time it took to bake bread. 


In many countries, sourdough baking faded into the background, but it is kept 
alive through artisan baking, specialty bakers and 100% rye bread. In many 
European countries, sourdough bread never went out of style, because those 
cultures preferred tasty bread over the commercialized but quicker bread. The 
rise in popularity of sourdough baking started during the 1980s, as more 


people became interested in rustic and artisan bread, thus reviving this age- 
old art of baking naturally fermented bread. 


The Popularity of Sourdough Today 


There are several reasons why sourdough has made such a big comeback and 
with more and more people, from novice bakers to professional bakers. 
People now bake not only sourdough bread, but also numerous other food 
items such as pizza bases, cake, muffins, and pies, for example. 


People have become much more aware of the additives, GMOs, excess sugar, 
and many preservatives that are routinely used in commercially baked items. 
These various additives have become routine in commercially baked 
products, as they help to keep the bread soft and prolong the shelf life. 
Therefore, the companies selling these products secure their profits, but at the 
cost of the consumers who buy and eat the bread. Health-conscious people 
have looked at ways to have bread without all of these chemicals, and 
sourdough is the answer for them. Restaurants and catering companies are 
now also offering their clients sourdough products, as they have recognized 
the need their clientele has, and therefore, add to the increasing popularity of 
sourdough. 


Social media is also playing a role in why sourdough is gaining such rapid 
popularity. People on baking groups and forums share information and 
discuss their passions, and this leads to information being given to novice 
bakers. In turn, new bakers share their successes and photographs on social 
media platforms with their families and friends, catching the interest of more 
people and encouraging them to try this way of baking for themselves. 


People are discovering that baking sourdough bread is a lot of fun. It is a 
rewarding hobby that looks good and tastes great. Learning the skill to make 
your sourdough starters is reminiscent of school experiments. It is incredibly 
satisfying watching your starter develop, and the maintenance brings a 
routine that results in fresh baking, every time you discard. It is not unusual 
that everyone in the household gets in on the act to watch and decide what 
will be baked next. It often becomes a family activity that strengthens bonds. 


Sourdough Bread vs. Yeast Bread 


Doing a comparison between sourdough bread and yeast bread highlights the 
pros and cons. The benefits of sourdough baking are discussed in-depth in the 
next section. For the comparison, we concentrate on rising time, overall rise, 
and the flavor of the bread. 


Time Factor in Rising 


Most yeast and sourdough bread recipes call for two periods of rising. The 
big difference is in the time it takes to achieve that. It is the norm to be able 
to bake yeast bread from beginning to end in one day, and that is the big 
draw. It is fast, and in general, modern humans like to do things quickly. We 
call this instant gratification; everyone wants things to happen in the shortest 
time possible. 


Creating sourdough bread means putting in a lot more effort and having the 
patience to watch the bread rise over a long period, and often overnight. Yet 
this is exactly what gives sourdough bakers a great sense of achievement 
when they see and enjoy the great tasting bread at the end of the process. 
Sourdough baking becomes a passion for bakers, whether they are full-time 
bakers or a home baker providing for family and friends. 


Rising Results 


There is no significant difference in the final rising results between yeast 
bread and sourdough bread. Overall, they both give the same well-risen 
results, so there is no advantage of either method of the rising agent over each 
other. 


The Flavor of the Bread 


Yeast bread normally has a good, very mild flavor. In comparison, sourdough 
bread has a tangy, robust, and full-bodied flavor that is completely lacking in 
yeast bread. What makes sourdough bread so delicious and flavorful is the 


slow-rising process that allows the flavors to develop and mature. Yeast 
bread risen and baked in a short period of time simply does not allow the 
needed time for flavor development. 


Benefits of Sourdough in Food 


Sourdough isn’t only delicious, it’s highly nutritious as well, beating regular 
bread hands-down. At first glance, the nutritional content of sourdough bread 
may seem unimpressive. However, when you take a closer look at the other 
nutritional and beneficial attributes that you come to realize that sourdough 
stands head and shoulders above the rest. 


Nutrition 


The type of flour used in making sourdough foods influences the nutritional 
content of the food. Just as with non-sourdough foods, the difference comes 
in using refined flour or whole grain flour. Despite the slight differences 
between the two flours, the nutritional profile of sourdough is similar to that 
of many other types of bread. 


An average, medium-sized slice of sourdough bread weighs around 2 ounces 
(56g). The nutritional content of a single slice looks like this: 


Calories: 162 calories 
Carbs: 32 grams 

Fat: 2 grams 

Fiber: 2-4 grams 

Folate: 20% of the RDI 
Iron: 12% of the RDI 
Manganese: 14% of the RDI 
Niacin: 14% of the RDI 
Protein: 6 grams 

Selenium: 22% of the RDI 


Sodium: 16% of the RDI 
Thiamin: 16% of the RDI 


Despite the nutritional content appearing similar to that of other types of 
bread, sourdough has a few added benefits that make it a winning choice. 


Blood Sugar Control 


Having a lower glycemic index (GI) than other types of bread may mean 
sourdough bread can help you regulate your blood sugar levels more 
effectively. GI is measured according to how food influences your blood 
sugar. The lower a food’s GI rating, the less likely it is to cause a spike in 
your blood sugar level. 


It is believed that the fermentation process for making sourdough changes the 
molecular structure of carbohydrates. This change in structure slows down 
the rate of sugar release into your bloodstream when the carbs are broken 
down during digestion. The slower release of sugar into your bloodstream 
reduces how much sourdough bread affects your sugar level, and therefore, it 
is considered a low GI food. 


Another way that sourdough may help you control your blood sugar level is 
by the presence of lactic acid bacteria. During the fermentation process, these 
bacteria produce natural acids which are believed to slow down food leaving 
your stomach, slowing down digestion to further combat blood sugar spikes 
after meals. 


Nutrients 


The same flour used to make other bread is often used to make sourdough. 
However, the crucial difference is the fermentation process. This process 
makes sourdough more nutritious than other bread in a variety of ways. 


We all know whole grain bread surpasses bread made with refined grain, 
because it contains higher amounts of minerals such as phosphate, potassium, 
zinc, and magnesium. So, it’s automatically better for you than typical 
‘white’ bread, but there is a catch. Your body cannot properly absorb the full 
amount of these minerals due to the phytic acid, or phytate, that is present in 


the bread. 


What are phytates? Phytic acid is what is called an antinutrient. An 
antinutrient binds to important nutrients like minerals, making it more 
difficult for your body to absorb them. In short, despite containing more 
nutrients than bread made with refined flour, whole grain bread isn’t 
necessarily quite as nutritious as they claim to be. Now, sourdough, on the 
other hand, lives up to its nutritious reputation. 


The fermentation process used to make sourdough lowers the pH of the 
bread, due to the presence of lactic acid bacteria. These bacteria degrade 
phytates, lowering the number of phytates present in sourdough bread 
compared to other types of bread. In fact, according to a study, the 
fermentation process used to make sourdough can lower the amount of 
phytate in sourdough bread by 24% to 50% more than traditional yeast 
fermentation does in other types of bread (H W Lopez, et al. 2001). 


The fermentation process, lactic acid bacteria, and lower phytate content 
increases the number of minerals your body can absorb when eating 
sourdough. If that isn’t a good enough reason to enjoy sourdough bread 
instead of conventional bread, there’s more. The same lactic acid bacteria 
responsible for lowering phytates also releases antioxidants during the 
fermentation process. 


The fermentation process further enhances the nutritional value of sourdough 
by increasing the amount of folate present in the bread. Folates are vital for 
good health because they are part of the B-vitamin family and are used to 
make white and red blood cells, convert carbohydrates into fuel for your 
body, and make DNA. 


Last but not least, sourdough bread is not only good for you, but it also makes 
you want to eat healthy, nutritious bread. The texture and flavor of whole 
grain sourdough bread are improved by the fermentation process compared to 
conventional whole grain bread. The effect of this improved flavor and 
texture is that it makes you more likely to naturally choose whole grain over 
refined bread, providing you with more nutrients and fiber. 


Metabolism 


Your metabolism may receive a boost from sourdough foods made from both 


regular and gluten-free sourdough. There is a variety of B-vitamins present in 
sourdough as well as folate, calcium, magnesium, zinc, and other healthy 
nutrients. These nutrients come together to help regulate your metabolism. A 
boost in metabolism and better nutrient absorption will leave you feeling 
invigorated and full of energy, all day long. 


Muscle Mass 


Many people mistake meat as being the only protein source in a diet, but that 
isn’t true. There are many plant-based sources of protein, and sourdough 
packs a sneaky protein punch. The protein content of a single slice of 
sourdough bread may contain more protein than a whole loaf of regular bread 
on your grocery store shelf. There is up to seven grams of protein in just one 
slice of sourdough bread. Whole grain sourdough bread offers more protein 
than standard sourdough. 


The benefit of such a high protein content is twofold. For starters, protein 
takes longer to digest, leaving you feeling fuller for longer after a meal. The 
protein content of sourdough also helps build and maintain lean muscle mass. 


Disease Prevention 


Bread starters are needed for making sourdough. The benefit of using these 
bread starters is that they create a live culture that begins to ferment as time 
goes by in the fermentation process. Lactic acid bacteria are created during 
fermentation and may even stick around after the dough has been through the 
oven and baked. With antioxidant-like properties, lactic acid bacteria bolsters 
your body’s immune system and improves your gut health to fight off 
intestinal diseases and infections. 


Sourdough, especially whole grain sourdough, also helps prevent diseases 
with its high fiber content. The fermentation process is suggested to enhance 
the benefits of higher fiber content. High-fiber diets are associated with a 
lower risk of cardiovascular disease. 


Digestive Health 


Sourdough foods may be easier to digest than their typical brewer’s yeast 
counterparts. Why? Sourdough has properties similar to probiotics and 
contains prebiotics. 


e Probiotics are healthy, beneficial bacteria present in supplements and 
certain foods, like sourdough bread. 

e  Prebiotics are what is known as indigestible fiber, which is a natural 
food source for the healthy, beneficial bacteria found in your gut. 


These healthy bacteria help improve and maintain gut health which, in turn, 
makes digestion easier. 


Let’s talk about gluten. Gluten intolerance and gluten-free foods have 
increasingly appeared on grocery store shelves over the past several years. 
Gluten is a protein that certain grains have and it can cause digestive 
problems in some individuals. These digestive issues include bloating, 
abdominal pain, constipation, or diarrhea. 


The fermentation process of sourdough may degrade gluten much more than 
traditional baker’s yeast does. This lower gluten content could make 
sourdough easier for gluten-sensitive individuals to handle and digest. 


Sourdough Terminology 


There are so many different baking terms that it can be very confusing for 
anyone who is a novice baker, and more so when you start out baking 
sourdough. Many of the baking terms are specialized or used by advanced 
bakers, and home bakers normally do not have to know all of these. This list 
gives the basic terms that everyone needs without adding confusion. 


Activation/Starter 


Activation of a sourdough starter is when you create a live culture starter or 
refresh an already existing, refrigerated starter by feeding it. This is also 
when you reactivate a dehydrated starter. The starter can be created from 
scratch (this takes much more time to peak; see the section on creating your 
Starter) or it can be a purchased starter kit. The goal is to get the activity 
going and have a starter that will peak about 6-8 hours after activating it and 


be ready to use as leavening. 
Autolyze 


This is a baker’s term that most people don’t use as home bakers. It simply 
means the rest period after you have mixed the flour and water, to allow the 
flour time to absorb the water. This is, however, before you add the rest of 
the ingredients. The enzymes in the flour break down during this resting time, 
and the protein in the flour becomes sugar and gluten. 


Bulk Ferment/Bulk Rise 


Most loaves of bread have two rises before they are baked. The first rise is 
called bulk ferment or bulk rise. 


Couche 


This is a piece of fabric that does not shed fibers, usually of heavy linen. The 
couche is used to help bread keep its shape during the proofing (second 
rising) of dough. The piece of fabric is used to line the bowl or container, the 
dough is then put into the bowl, and the material holds and covers the dough. 


Crumb 


The crumb of the bread is the texture on the inside, as well as the pattern of 
holes. 


Dough 


This is your basic mixture of flour, starter, water, and salt. The dough is 
normally stiff enough that it can be worked by hand, whether the bread is low 
or high-hydration. The ability to work it by hand is what characterizes dough. 
The biggest difference between dough and batter is that batter does not get 
kneaded or shaped, but usually needs to be scooped or scraped into baking 
pans. 


Elasticity 


This is the ability of the dough to spring back to its original shape after it has 
been stretched or lightly kneaded. 


Enriched Dough 


This is dough with significant amounts of butter, sugar, oil, and eggs. The 
enriched dough is typically used for croissants and brioche types of bread and 
rolls. 


Feeding 


Feeding is when water and flour are added to a sourdough starter, keeping it 
healthy and active. Feeding is done a minimum of once each day during the 
process of making sourdough, if the starter remains at room temperature. 
When keeping a starter in the refrigerator, feeding only needs to be done once 
per week. 


Flour 
Flour is the main ingredient in bread and many other baked goods. Flour is 
made from grain that has been ground up. Sourdough makes use of a variety 


of flours, including all-purpose flour, bread flour, and various gluten-free 
flours. 


Fresh Starter 


A fresh starter refers to a sourdough starter that has just been fed and looks 
bubbly and active. This is the best stage to use a sourdough starter for any 
baking that needs strong rising, to make it airy and light. 


Gluten 


Gluten is found in many grains. It is made up of two proteins that may cause 
an allergic reaction in people who are either sensitive to gluten or completely 
gluten-intolerant. Common grains containing gluten include wheat, spelt, 
barley, rye, and einkorn. Gluten is responsible for the elasticity of traditional 
bread. It also creates a light and fluffy texture by trapping carbon dioxide. 


Hooch 


Sometimes, a layer of liquid will build up on top of the surface of a 
sourdough starter. This liquid often contains a form of alcohol when the 
Starter is stressed or not fed adequately. You can prevent the starter from 
having an unpleasant flavor by removing or pouring the layer of liquid off 
before you feed the starter again. 


Hybrid/Spiked Dough 


Hybrid recipes are when you use a sourdough starter, but also add 
commercial yeasts, such as active dry yeast or instant yeast, to the dough or 
batter. The benefit of spiked dough is that it greatly lessens the rising and 
proofing time of the dough. 


Hydration 


Hydration refers to the amount of water that is fed to the sourdough starter. 
The more water, the higher the percentage of hydration. 


100% hydration is when you feed % cup of starter with % cup of water and 1 
cup of flour. 


50% hydration is when % cup of starter is fed with %4 cup of water and 1 cup 
of flour. 


Kneading 


Kneading is the movement necessary to hydrate the flour and develop the 
gluten. It is done by stretching the dough on itself, using a lightly floured 
surface as the base. By kneading the dough, gluten is activated and the dough 


becomes smooth and elastic. It takes approximately 5-15 minutes of kneading 
for this to happen. 


Lactobacilli 


The bacteria contained in various fermented foods is called Lactobacilli. The 
bacteria produces the lactic acid responsible for sourdough bread’s unique 
flavor. By producing carbon dioxide during the fermentation process, the 
bacteria cause the bread to rise. 


Leaven/Levain 


Created from a sourdough mother culture, this is a sourdough leavening 
agent. The technique is commonly used to increase the sourdough starter’s 
yeast activity. It is done by taking a small quantity of starter and feeding it a 
bigger amount of water and flour. 


For example, to make 1 cup of sourdough starter, you can prepare the leaven 
between 8 and 12 hours before using it. Mixing 1 tablespoon of sourdough 
starter with % a cup of water and % a cup of flour will create your cup of 
sourdough starter. 


Long Fermentation 


Long fermentation is fermentation done at a cooler temperature for a longer 
period at a slower rate. Longer fermentation offers added health benefits and 
produces bread with a tangier flavor. Often, long fermentation goes hand-in- 
hand with using a smaller amount of sourdough starter for a recipe. 


Maintaining a Starter 


Sourdough starter is alive. It contains yeast, bacteria, and other 
microorganisms that need to be kept alive. This is done by maintaining the 
starter by regularly feeding it and maintaining temperature to keep the living 
components of the starter alive and healthy. 


Mother Culture 
Mother culture is another term used for sourdough starters. 
Oven Spring 


Oven spring is the last expansion burst that sourdough goes through when it 
is put into a heated oven. The yeast is killed at 140 degrees, but until it dies, 
the dough can expand inside the hot oven during the first part of the baking 
process. Oven spring is influenced by a variety of factors including gluten 
development, fermentation time, and the dough hydration. 


Pastry Flour 


Typically containing less protein than all-purpose flour, pastry flour is a type 
of wheat flour that causes a soft crumb. Pastry dough is more suitable for 
baking pastries such as muffins, pie crusts, cookies, and pancakes; bread 
loaves need higher elasticity. 


Poolish 


This is a soaked pre-ferment that contains a small amount of yeast. 
Pre-Ferment 


Pre-ferment, also called a sponge, is when you mix water and flour with the 
starter before mixing the final dough. For sourdough baking, fermentation is 
needed over a longer period, to develop its unique flavor. Making a pre- 
ferment or sponge before mixing the dough adds depth and flavor to the 
dough when you are making a recipe that requires a shorter bulk fermentation 
and proofing time. 


Proofing/Second Rise 


Proofing is the second or final rise period that takes place before baking the 
bread. Usually, this takes place when the bread has been shaped or placed 
into the baking pan, but it sometimes takes place beforehand. 


Quick Bread 


Sourdough quick bread are sweet and savory loaves of bread, pancakes, and 
muffins that have a very short period of fermentation, or no period of 
fermentation. Sourdough quick bread is usually, but not every time, helped 
along with the baking powder and baking soda added, as well as the 
sourdough starter. This allows quick bread to be prepared and baked in a 
short time frame in contrast to other sourdough bread that has several hours 
or overnight periods of fermentation. 


Resting 


This is a step that follows after kneading the dough or shaping the dough. It is 
an important step for stiffer dough, such as pizza dough, to allow the 
developed gluten in the dough to relax. This resting time is also referred to as 
an autolyze step, and the dough is set aside at room temperature and covered. 


Retarding 


This is the method by which you hold back and slow down the process of 
fermentation by lowering the surrounding temperature. The most common 
manner sourdough bakers achieve this is by placing the dough in the 
refrigerator for a few hours, or overnight, and in some cases, up to 48 hours. 


Scoring/Slashing 


Scoring or slashing the dough with a lame, razor blade, or sharp knife just 
before placing the dough in the oven is done for two reasons. It is to create 
decorative designs that are part of the artisan baking culture. The more 
important reason for scoring is to allow the bread to expand in the oven 
without the bread forming bulges or cracking, and in some cases, having an 
explosive release of gas that can ruin the bread. 


Short Fermentation 


This refers to a fermentation period of 2-8 hours for bread that will rise and 
be ready to bake in a much shorter time. It also results in a milder sourdough 
tang. This is applicable to recipes that use a large quantity of starter, which 
speeds up the fermentation process. 


Starter/Starter Culture/Sourdough Starter 


These are the different names given to the mixture of flour and water that 
contains yeasts, bacteria, and organic acids that are used to leaven bread. This 
is done through establishing bacterial growth; inoculating the flour and water 
mixture from an already established colony of bacterial growth, or by 
establishing and growing wild bacteria at a slower rate and over a longer 
period. 


Stretch-and-Fold 


This is done to help gluten develop in the dough instead of kneading the 
dough. This can be done in two different ways: by folding the dough over 
several times, or by stretching the dough from one side of the bowl and then 
folding it over to the middle of the dough. 


Chapter 2: Sourdough Starters 


The foundation of sourdough baking is the starter. Without a healthy starter, 
there can be no delicious sourdough goodies that everyone loves. There are 
many different sourdough starters and the one you use can be recipe specific 
or your preference. The best way to find out what works best for the type of 
baking you do is to experiment. Start by making a general sourdough starter 
that can be used for multiple different items. Once you are experienced in 
using general starters you can experiment with specialty starters. Most bakers 
soon settle for their favorites that they will use over and over. 


All-Purpose Flour Starter 


Prep Time: 25 minutes 
Rise/Ferment/Chill/Rest Time: 5 days 
Cook Time: 0 minutes 

Total Time: 5 hours and 25 minutes 
Serving Size: 1 starter (100% hydration) 
Ingredients 


è % cup unbleached all-purpose flour 
è '% cup water (use unchlorinated and fluoride-free water) 


Instructions 


Day 1 


1. Use a non-reactive container such as glass or plastic to make the 
Starter. 

2. Mix % cups of the flour with % cup of warm water. Stir very well 
with a wooden spoon to incorporate as much air into the mixture as 
possible. Scrape the sides of the container clean when you have 
finished mixing. 

3. Cover the container with a clean cotton kitchen cloth or a piece of 


cheesecloth and place it in a warm place in the kitchen. Do not seal 
the container with a lid or with plastic wrap. 


. The starter needs to be able to expel the carbon dioxide that forms 


during fermentation. 


. Feed the starter by repeating steps 2 and 3 of day 1. 
. The texture of the starter will start to change and may look gluey 


and gloopy. 


. Feed the starter by repeating steps 2 and 3 of day 1. 


. Repeat steps 2 and 3 of day 1. 
. At this stage of fermentation, the starter will have developed 


bubbles, and depending on the temperature in your kitchen it may 
already have grown in volume to nearly double its size. 


. The sourdough starter should have doubled in volume and is ready 


to be used for baking bread or any other sourdough recipe. 


. If you are not ready to use it straight away, place the container in 


the refrigerator. 


After Day 5 


1. Check the starter to make sure that no mold has developed and that 


it is still bubbly. To use the starter, measure out the required 
amount as per the recipe you will be using and continue according 
to that specific recipe. 


. When you want to use a refrigerated starter, remove it from the 


fridge the day before and feed it with % cup of flour and % cup of 
water to reactivate it. Once it starts bubbling it is ready to be used. 


Whole Wheat and All-Purpose Flour Starter 


Prep Time: 50 minutes 

Rise/Ferment/Chill/Rest Time: 5 days 

Cook Time: 0 minutes 

Total Time: 5 days and 50 minutes 

Serving Size: 1 starter (sufficient for ongoing baking) (100% hydration) 
Ingredients to Begin Starter 


e 1 cup whole wheat flour 
e % cup cool water (lukewarm water, if your home is cold; see the section 
in tips at the end of chapter 2). 


Ingredients to Feed Starter 


è 1 cup unbleached all-purpose flour 
e '% cool water 


Instructions for Feeding 
Day 1 


1. Select a 1-quart (4 cups) non-reactive containers such as glass, 
ceramic, food-grade plastic, or stainless steel to make and keep 
your sourdough starter in. 

2. Place the whole wheat flour and cool water in the container and 
stir well until there is no dry flour left. 

3. Cover the container and allow the mixture to sit at room 
temperature, 70°F (21°C) for 24 hours (see the section on tips 
regarding temperature). 


Day 2 


1. Please note that there will be very little or no reaction during the 
first 24 hours. You may only see slight bubbling or growth, this is 
normal. 

2. Discard % cup of the starter, then feed the starter with 1 cup of 
unbleached all-purpose starter and % cup of cool water. 

3. Mix well to combine and let the mixture rest for 24 hours at room 
temperature. 


Day 3 


The starter should show some activity and expansion with bubbles 
and have a fruity aroma. The starter must now be fed twice a day. 
Try to do a feeding every 12 hours or as close to that as possible, 
depending on your schedule. 


. For each feeding, stir the starter down, then measure out % cup of 


starter and discard the rest. 

Add 1 cup of all-purpose flour and % water and mix well. 

Cover the container and let it rest for 12 hours at room temperature 
before repeating the process of discarding and feeding the starter. 


Repeat steps 2, 3, and 4 of day 3. 


Repeat steps 2, 3, and 4 of day 3. 

The starter should have doubled in volume by the end of day 5 and 
show vigorous activity with lots of bubbles. The surface should be 
covered with finer bubbles and even tiny rivulets. The aroma 
should be tangy, fresh, and acidic, without being overpowering. 


. If the starter does not show lots of bubbles and has not risen very 


much, repeat steps 2, 3, and 4 of day 3 for one or two extra days. 


. In very cold conditions you may have to repeat the steps for 


several days until the starter is bubbling vigorously and has risen 
well. 


Instructions for Maintenance and Baking 


1. 


Once the starter is ready to use, measure out % cup and discard the 
rest. 


. Feed as normal and allow the starter to rest for 6-8 hours at room 


temperature. 

Remove the amount of starter required for the recipe you will be 
using for baking. 

If your recipe requires more than 1 cup of starter, then feed your 
starter a few times without discarding any of the starter mixture 


Notes 


until you again have enough starter for a recipe plus 1⁄2 cup to keep 
and feed. 


. Transfer the reserved starter to the container that will permanently 


house your sourdough starter in the long term. Feed the starter with 
1 cup of all-purpose flour and % cup of water, stir through and 
allow it to rest for several hours at room temperature. 


. Cover the container but make sure to not make it airtight as the 


starter needs to breathe and to let gas escape. 


. Store your starter in the refrigerator and feed it once a week by 


discarding excess starter and adding 1 cup of all-purpose flour and 
4 cup water. 


. You do not have to throw away the discard when you feed your 


starter. This can be used for sourdough recipes that specifically use 
discard instead of a fed starter. 


. Another option is to give some of the starter away to someone else 


who is interested in baking with sourdough. 


Gluten-Free Starter 


Prep Time: 20 minutes 


Rise/Ferment/Chill/Rest Time: 7 days 


Cook Time: 0 minutes 


Total Time: 7 days and 20 minutes 


Serving Size: 1 starter (1 %4 cups) (100% hydration) 


Ingredients 


e 1 cup gluten-free flour 
e %cup + 1 tbsp water, cool 


Instructions 


Day 1 


. Mix the flour and water in a medium-sized mixing bowl and stir 


until the flour is thoroughly combined. 


. Cover the bowl with a kitchen cloth and let the mixture rest 


overnight at room temperature in a warm place in the kitchen. 


. Discard half of the starter and feed it with 1 cup of gluten-free 


flour and % cup + 1 tbsp of cool water. 


. Cover the bowl and let it rest at room temperature until the next 


day. 


Day 3 Onwards 


1. Repeat the steps for day 2 every day. 
2. Please note that between days 5 to 10 the starter will have grown 


to 2 14-2 % cups in volume within several hours of feeding. Once 
this happens the starter is ready to be used in baking. 


. This process might take longer depending on temperature. If the 


starter does not grow sufficiently after feeding, repeat the steps for 
day 2 until the starter is bubbling and double in size a few hours 
after feeding. 


. Once the starter is fully mature you can store it in the refrigerator 


and you can maintain it. 


Maintaining and Feeding a Starter 


There is no one rule for all when it comes to maintaining your starter. 
Everyone has different lifestyles, schedules, and baking requirements and 
needs. There are two basic methods for maintaining and feeding a starter and 
the method that is most suitable for you depends on how regularly and often 
you do sourdough baking. Both methods have advantages and disadvantages 
and what suits your friend does not necessarily suit you. 


Maintaining a Starter at Room Temperature 


Room temperature is the optimal temperature and environment for the 


lactobacilli and yeast that thrive in your starter. The starter will grow fast and 
will always be ready to be used in baking. This is a huge plus point for avid 
bakers who constantly bake and cannot afford to wait for their starter to 
grow. Another reason to maintain your starter at room temperature would be 
if you plan on doing batch baking or preparing for a special event, so it would 
be a good idea to switch to room temperature maintenance for a while. 


The drawback to this method of maintaining your starter is that you will have 
to feed it twice a day. This could be a bit much for bakers who bake 
infrequently or who have schedules that will conflict with having to feed the 
starter every 12 hours. 


Maintaining a Starter in the Refrigerator 


Room temperature and daily feeding of a starter are not practical for most 
people who are home bakers and wish to bake for their families. This method 
would also create amounts of discard that home bakers could not use and 
would have to throw away a large percentage of the discard. 


The refrigerator method is perfect for the average home baker as keeping the 
starter refrigerated slows down the growth significantly, as well as only 
feeding the starter once a week. It does mean that you have to plan when you 
will do your baking and also whether the specific recipe you will be 
following requires an active, ripe starter that has been fed recently, or 
whether your recipe specifies the use of discard starter. 


Therefore, with planning and a good set of recipes on hand, you will find that 
refrigeration maintenance is the best option for you as a home baker. 


Tips for Sourdough Baking and Starters 


People have many questions when starting in sourdough baking, especially as 
they are often given conflicting advice. Your sourdough starter is the main 
focus in sourdough baking. That is where it all begins and from there you 
build your baking skills. The following starter and baking tips will help to 
address concerns people often have. 


Temperature 


The house temperature, and specifically the kitchen temperature has a huge 
influence on how fast a sourdough starter grows. The colder the temperature, 
the slower a starter will grow. If the temperature in the room is below 68°F 
(20°C), it slows the growth rate of a starter drastically so help it along as 
follows: 


e Find a warm room in the house and place the starter container there. 

e Place the container on top of a kitchen appliance that radiates heat, such 
as the refrigerator or water heater. 

e Place the container inside the oven without switching the oven on, but 
switching on the oven light. The light generates enough heat to help the 
starter grow faster. 

e Find a sunny spot in the house, usually a window sill. Check regularly 
as the heat should not exceed 120°F (50°C), as higher heat will kill the 
Starter. 

e Use warm water when feeding the starter. 

e Use a heating pad or a seedling heating mat with variable temperature 
control. 

e Wrap the starter container in a small blanket or towel. 

e Invest in an electric proofing box. This is very handy for anyone living 
in a cold climate, as you will place your bread inside to proof. Look for 
a folding proofer for easy storage, as this folds flat when not in use. 

e Place the starter in a laundry airing cupboard. 

e Use a dehydrator and set the temperature to just below 100°F (27°C). 


Water 


The type of water used in sourdough starters and baking has a huge influence 
on the outcome on whether the bread is dense or airy. 


Do not use distilled or chlorinated water, as these processes remove the 
minerals and microorganisms that your starter needs to grow. The best 
options to use are spring water, filtered purified water, and bottled water. 
However, you may not always have access to these. 


The simplest and most cost-effective way is to simply boil some water. Bring 


it to the boil and let it boil for 1-2 minutes. Then, let it cool down and filter it 
through a coffee filter or a suitable clean cloth. 


Don’t Overthink 


Keep things simple when you start out baking with sourdough. Don’t jump in 
with specialty ingredients. Use what you have in the pantry, and stay with 
familiar all-purpose and bread flour. You don’t need to get brand-name 
bottled water or expensive bannetons and proofing baskets. Ordinary plastic 
mixing bowls work just as well. You can improvise a banneton or proofing 
basket by using a plastic colander, a bread baking pan, or a glass or plastic 
bowl. Use everyday kitchen appliances and utensils. Focus on making the 
best sourdough bread and treats that everyone will love. 


Non-Reactive Containers 


Sourdough starter is a living organism, and as such, needs to be in a non- 
reactive container, so avoid aluminum and copper containers and utensils. 


The best options are as follows: 


Clear glass jars with a wide mouth for easy pouring. 
Food-grade plastic containers. 

Stainless steel containers. 

Stainless steel and wooden kitchen utensils. 


Make Plastic Your Go-To 


Plastic containers and utensils come in more shapes and sizes than we can 
count, and food-grade plastic is endlessly versatile for baking, prep work, and 
storage. Plastic is the easiest to clean when working with flour and water. 
Too often we end up with containers and utensils with coatings of nasty gunk 
that are difficult to clean. With plastic, you simply leave the containers and 
utensils out and allow the sticky mess to get dry. Then, give the containers a 
few bangs on a countertop and the dry goop will simply crumble and fall off 
in flakes. Easy and mess-free. 


Mold 


No one wants to end up with a moldy sourdough starter, but it can happen 
anytime. All is not lost when that dreaded fuzzy growth appears, though. This 
may simply mean your starter needs a new and clean home. Scoop out your 
starter, place it in a clean container, and watch it carefully. If no new mold 
appears, then everything is fine. If mold has penetrated your starter, then it is 
time to dump it and start making a fresh starter. It is not the end of the world. 
In a week or more, you will have a healthy starter again ready for baking. 


Establish a Feeding Schedule 


Establishing a feeding schedule is especially important if you refrigerate your 
starter. It is easy to forget about your weekly feeding when you have to 
balance work schedules with home life and all the responsibilities of a busy 
household. 


While it is true that your starter is not going to die if you feed it a few hours 
late, it is so much easier to keep to a regular day and time. Set a weekly alarm 
on your phone or computer, for instance, which alerts you when it is time to 
feed the starter. This becomes a habit very quickly and will save you a lot of 
frustration. 


Kitchen Essentials 


Most kitchens have a good selection of general kitchen appliances and 
utensils and use them in everyday baking and cooking. However, there are 
several that are very important for everyone who does sourdough baking that 
makes your baking experience much more positive and enjoyable. 


Bench Scraper: A bench scraper has many benefits but when working with 
dough it is a kitchen essential as it makes unsticking down from a work 
surface much easier. It allows you to handle the dough less that is important 
to retain as much air as possible in the dough. It makes cutting the dough into 
pieces easy and fast, as well as cleaning up much faster to scrape the dough 
off surfaces. 


Cast Iron Dutch Oven: A Dutch oven is incredibly versatile and perfect for 
baking boule types of bread. Make sure you invest in a cast-iron Dutch oven 
as those with an enamel finish will discolor and spoil and will need regular 
deep cleaning. 


Digital Kitchen Scale: Most of us are used to measuring in cups and spoons 
and that is fine. There are times though that you need to measure in pounds 
and ounces and a digital scale is an inexpensive kitchen helper that takes 
having to do maths out of the equation. 


Digital Oven Thermometer: An instant-read food thermometer takes the 
guesswork out of whether your bread is perfectly done, as well as allows a 
more accurate read on your oven temperature. 


Parchment Paper: Parchment paper is definitely a baking essential as it 
prevents any type of baking from sticking to the baking pan. It is also the 
easiest way to transfer the baked item from the baking pan to a cooling rack 
without breakage. Cleanup is also easier and faster with parchment paper. 


Razor Blade: You do not need a lame for scoring your bread. A normal razor 
blade works perfectly. Scoring the bread is very important and it is not 
simply as decoration. When you place the bread into the oven, the yeasts 
inside the dough react intensely. This is called oven spring, and helps to give 
extra rise and an airy texture to the bread. Scoring the bread allows the bread 
to do that without the loaf cracking open all over. 


Set of Baking Pans: Most of us have baking pans already, so it is not strictly 
necessary to go out and buy a whole new set for sourdough baking. A good 
tip though is to look at the baking pans you have and, where possible, replace 
them with pans that have a dark coating. Light-colored and silver surfaces 
reflect heat away, so baking takes longer. 


Straight Sided Clear Container: When you start making your sourdough 
Starters, it is always a good idea to have at least one straight-sided clear 
container in glass or plastic. The reason for this is that you can see what is 
happening to the starter as it develops and grows. For new bakers, this is very 
reassuring and stops you from doubting whether things are progressing as 
they should. 


Chapter 3: Sourdough Bread for Every Taste 


The selection of recipes in this chapter gives you a wide selection of different 
types of sourdough bread using the starters covered in Chapter 2. The recipes 
are straightforward, easy to follow, and need no specialized equipment. 


No-Knead Basic White Bread 


Prep Time: 20 minutes 

Rise/Ferment/Chill/Rest Time: 15 hrs and 15 minutes 
Cook Time: 55-60 minutes 

Total Time: 15 hours and 35 minutes 

Serving Size: 1 loaf with 16 slices 

Ingredients 


e 1 cup sourdough starter (fed) 

e 5 cups bread flour, unbleached 

e 1% cups lukewarm water 

e 2 tsp diastatic malt powder (optional; this gives the bread a golden color 
and helps it to rise stronger) 

e 1 tbsp salt 


Instructions 


1. Place all the ingredients into a 6-quart mixing bowl or a 6-quart 
food-grade plastic bucket. 

2. Stir until you have a rough sticky dough. Then, stir with a dough 
whisk or big spoon, or use a stand mixer with a paddle attachment 
and beat for 30-60 seconds. 

3. Cover the bowl or bucket with a lid or plastic wrap. Let the dough 
rise for 1 hour. 

4. Next, lift the dough very gently and fold it over a few times, then 
cover again and allow the dough to rise again for 1 hour. 


5. Repeat the folding and rising process twice more, so that the dough 
has altogether risen for 4 hours, and then fold it a final time. 

6. Place the bowl or the bucket into the refrigerator and let it rest for 
a minimum of 8 hours. The dough can be left to rest in the fridge 
for up to 48 hours before baking the bread. 

7. Turn the dough out onto a well-floured countertop or table, shape 
it into a ball, and cover it. Allow the dough to rest on the floured 
surface for about 15 minutes. 

8. Shape the dough into a log and place it in a 13 x 4 x 4 inch loaf 
pan. The bread can also be baked as a boule in a 4.2-quart Dutch 
oven. 

9. Set the bread pan aside and allow the dough to rest at room 
temperature for 2 %-3 hours. This is not to let the bread rise. but to 
allow the dough to relax and expand. 

10. Preheat the oven 1 hour before the bread is ready 
to go into the oven. Place the oven rack in the center position and 
heat the oven to 500°F (260°C). 

11. When the bread is ready to go into the oven, score 
it across the top with a sharp knife, razor, or lame. If using a bread 
baking pan, make one deep score lengthwise. If making a boule, 
score the top a few times. Lastly, dust the top of the bread with 
flour. 

12. Place into the oven and reduce the heat to 450°F 
(230°C) and bake for 55-60 minutes. The bread should have a 
crusty top and be a deep golden brown. The bread is done when 
you insert a digital thermometer into the bread and the intemal 
temperature reads 210°F (99°C). 

13. Remove the bread from the oven and turn it out 
onto a cooling rack. Allow the bread to cool down completely 
before slicing. 

14. The bread can be stored at room temperature for 
several days in a plastic bag or an airtight container. The bread can 
be frozen for up to 3 months. 


Sandwich Bread 


Prep Time: 15 minutes 


Rise/Ferment/Chill/Rest Time: 4 hrs and 30 minutes (overnight option: 12 


hours) 


Cook Time: 40 minutes 


Total Time: 5 hrs and 25 minutes (overnight option: 17 hrs and 25 minutes) 


Serving Size: 1 loaf 


Ingredients 


è 3 cups unbleached all-purpose flour 


1 cup active sourdough starter (fed 6-8 hours before using it) 

2 eggs 

Y cup lukewarm water 

2 tsp honey (or cane sugar or maple syrup) 

2 tsp salt 

2 tbsp melted butter, plus extra to grease the pan and coat the top of the 


bread 


Instructions 


1. Place all the ingredients in a large mixing bowl and stir with a 


wooden spoon or a spatula. The dough should be well-mixed with 
no spots of dry flour, but still lumpy (a shaggy dough—cohesive, 
but not smooth). Cover the bowl and let the dough rest for about 
30 minutes. 


. Place the dough into the bowl of a stand mixer, attach the dough 


hook, and knead until the dough starts to pull away from the sides. 
The dough will still stick to the bottom so add 1-2 tbsp of flour as 
needed. Alternatively, you can use the dough cycle on a bread 
machine or knead the dough by hand for about 8 minutes. 


. Grease an 8.5 x 4.5-inch loaf baking pan with butter (avocado oil 


or coconut oil can be used as a substitute) and set the pan aside. 


. Place the dough on a floured workspace and stretch the dough into 


a rectangle the length of the baking pan. Roll the dough up tightly 
and press the seams together. Fold the short sides under the dough, 
as this will create tension on top of the dough and smooth it out. 
Place the dough with the seams at the bottom into the baking pan. 


Notes 


. Spread melted butter over the top of the dough using a pastry 


brush. This will prevent the dough from sticking to the plastic 
cover as it rises. Create a dome over the dough with plastic wrap 
(think of a shower cap effect). 


. Put the baking pan in a warm area of the kitchen and let it rise until 


the dough is 1-1 % inches above the baking pan, for 3-5 hours. 
You can place the baking pan into the oven and switch the oven 
light on, as this will create warmth in the oven of 95-100°F (35- 
37°C). If using the oven to let the dough rise, remember to remove 
the baking pan from the oven when you switch the oven on to 
preheat. 


. Preheat the oven to 350°F (175°C). Bake the bread for 40 minutes 


and check the bread regularly. If necessary, rotate the bread pan to 
ensure that the bread cooks and browns evenly. The bread is done 
when you tap the bottom with your fingers and it sounds hollow. 
Alternatively, test the bread with a thermometer; the bread is done 
when the internal temperature reads 195-200°F (90-94°C). 


. Remove bread from the oven and leave the loaf in the bread pan 


for 5 minutes to cool down. Then, turn the bread out onto a cooling 
rack to cool down completely. Slice the bread once it is fully 
cooled down. 


. The sliced bread can be stored at room temperature in an airtight 


container. For longer storage place the slices of bread into a 
resealable plastic bag and freeze for up to 3 months. 


. You can use a combination of whole wheat flour and unbleached 


all-purpose flour if you use a whole wheat starter. Please note that 
whole wheat makes the bread denser than all-purpose flour, so 
experiment with the amount of whole wheat flour until you have 
the denseness you prefer. 


. Allow the bread to cool down completely before slicing, because if 


you slice the bread hot, the crumb will become very gummy. 


. The bread can be stored at room temperature for a few days. For 


longer storage, it is best to slice the whole loaf of bread and then 
place portions in freezer bags. The bread can be frozen for up to 3 
months. 


Soft French Bread 


Prep Time: 20 minutes 


Rise/Ferment/Chill/Rest Time: 22 hours 


Cook Time: 25 minutes 


Total Time: 22 hours and 45 minutes 


Serving Size: 1 loaf 


Ingredients 


1 cup active sourdough starter (fed, 100% hydration) 
1 cup water 

3 % cups all-purpose flour 

2 ts salt 

1 tbsp honey 

2 tbsp olive oil, plus extra to use on work surface 


Instructions 


1. Put all the ingredients into the bowl of a stand mixer. Use a spoon 


or a spatula to mix until a shaggy dough forms. Then, attach the 
dough hook to the mixer and knead for about 12 minutes at 
medium-low speed. Clean the sides of the bowl a few times during 
the kneading. The dough should be quite soft when it is done. 
Should the dough still be very wet after kneading for 15 minutes, 
gradually add 1 tbsp of flour at a time, and continue kneading the 
dough. Do not add too much extra flour, as you do not want a 
dough that is too dry. 


. Generously grease a large mixing bowl and place the dough into 


the bowl, turning the dough over once so that all of the dough is 
greased. Cover the bowl and set it in a warm place in the kitchen to 
rise for 8-12 hours, until it has doubled in size. 


. Grease a work surface with olive oil and turn the dough out onto 


the surface and pat it into a rectangle. Then, take hold of the far 
edge of the dough, stretch it upwards, and bring it over to the 


middle of the dough. Press the fold in place with the side of your 
hand. Repeat the process of stretching and folding with the right, 
left, and bottom edges of the dough. Then, repeat the process once 
more with the bottom and the top edges. Seal the seam by pinching 
it with your fingers. 

4. Flip the dough over and push the edges of the dough under itself. 
This will create surface tension and smooth out the top of the 
dough. Make sure to again pinch the ends of the loaf with your 
fingers to seal it well. 

5. Place the loaf on a parchment paper-lined flat baking pan for the 
second rise. Cover the loaf with a cotton tea towel and set it in a 
warm place to rise until it has doubled in size. The second rising 
can take 4-8 hours, depending on how warm or cold your kitchen 
is. 

6. Preheat the oven to 450°F (230°C) approximately 30 minutes 
before the bread is ready to go into the oven. 

7. Score the loaf 3 or 4 times with a sharp knife, a razor blade, or a 
lame and place it into the oven. 

8. Bake until the French loaf is a deep golden brown, for about 25-30 
minutes. Remove from the oven and place on a cooling rack to 
cool down completely before slicing. 


Brioche (No-Knead) 


Prep Time: 4 hours 
Rise/Ferment/Chill/Rest Time: 8 hours 
Cook Time: 25 minutes 

Total Time: 12 hours and 25 minutes 
Serving Size: 2 loaves 

Ingredients for Dough 


e 1% cup active sourdough starter (fed) 
e 8eggs, large 


è 6% cups unbleached flour 

e 1% tbsp yeast (optional; see notes) 

è 1% tbsp salt 

e 1% cups melted butter 

è % cup honey 

e 1 tbsp water (for egg wash) 

e 1 beaten egg, large (for egg wash) 

è sesame or poppy seeds to sprinkle on top (optional) 
Instructions 


1. 


Place all the dry ingredients for the dough into a 6-quart container 
and mix well. Add the wet ingredients for the dough and mix with 
a wooden spoon or a spatula, but do not knead the dough. 


. Cover the container and let the dough rise and deflate at room 


temperature. Once the dough has deflated, put a lid on the 
container or cover the container with plastic and place it in the 
fridge for a minimum of 8 hours. 

When you are ready to continue, grease a flat baking pan with 
butter and set it aside. Dust a clean work surface with flour and 
remove the dough from the refrigerator. Divide the dough into two 
equal pieces. Divide one half of the dough into three equal pieces 
and roll them on the floured surface into three 18-inch ropes. 

Place the three ropes down the center of the greased baking pan. 
Start in the middle and braid the dough ropes, pinching the end 
together. Turn the baking pan around, flip the braid over, and braid 
the second part. Fold the pinched ends under the braid. Repeat the 
process with the second half of the dough and lay the second braid 
next to the first one. Cover the dough with a damp kitchen cloth 
and allow the dough to rise until it has doubled in size. 


. Preheat the oven to 350°F (175°C) about half an hour before the 


bread is ready to be baked. Whisk the egg wash ingredients in a 
small bowl and set the bowl aside. 


. When the brioche loaves are ready to go into the oven, brush egg 


wash over the tops and sides using a pastry brush. Sprinkle the 
sesame or poppy seeds over to garnish. 


. Bake the loaves for 25-30 minutes. It is done when the braids offer 


slight resistance when you poke them with a finger or a blunt 


utensil and the bread is golden brown. 
8. Turn the brioche out onto a cooling rack and allow the loaves to 
cool down completely before slicing. 


Notes 
1. Adding instant yeast to the dough shortens the rising time, but it is 
optional and is not essential to the success of the brioche. 
2. If you do not wish to make braids, you can form the dough into 
two loaves and bake them in bread loaf pans. Alternatively, you 
can break each half up into 3 pieces, roll them into buns, and place 


3 buns each into a bread baking pan and bake according to the 
instructions above. 


Gluten-Free Sandwich Bread 


Prep Time: 30 minutes 
Rise/Ferment/Chill/Rest Time: 4-12 hours 
Cook Time: 55 minutes 

Total Time: 13 hours and 30 minutes 
Serving Size: 1 loaf 


Ingredients 


1 cup gluten-free sourdough starter 
34 cup sorghum flour 

34 cup tapioca starch 

Y% cup brown rice flour 

4 cup potato starch 

1 tbsp baking powder 

2 eggs, large 

2 tbsp honey 

1% cups whole milk 

4 tbsp melted butter, cooled 
1 tbsp xanthan gum 


e 1 tsp salt 


Instructions 


I 


Place the gluten-free sourdough starter, melted butter, eggs, honey, 
and whole milk into a large mixing bowl and whisk. Put the 
starches, flours, baking powder, xanthan gum, and salt into a 
separate mixing bowl and whisk. 


. Add the dry ingredients to the bowl of wet ingredients and 


combine. Then beat the dough for 3 minutes with a hand mixer or 
by hand with a wooden spoon for 5 minutes. Wet your hands and 
smooth the surface of the dough. Please note that the dough 
consistency is more like a very thick batter than bread dough. 

Oil the surface of the dough and cover with a tight-fitting lid or 
plastic wrap. Allow the dough to ferment overnight or for 4-12 
hours at room temperature. 


. Prepare a9 x 5 inches bread baking pan by generously greasing the 


pan with butter and sprinkling it with gluten-free flour of 
preference. 


. Transfer the dough into the prepared bread pan, pushing it down. 


Wet your fingers and smooth the dough, making sure it is 
distributed evenly in the bread pan. Smooth out the top to get rid of 
any residual air bubbles that formed from the first rise. 
Oil the top of the dough and loosely cover with plastic wrap, 
taking care not to wrap it tightly. Allow the dough to rise for 30-90 
minutes until it is even with the top of the pan. 
Preheat the oven to 400°F (200°C) when the dough has risen to the 
top of the bread pan. 
Remove the plastic wrap and place the bread pan on the center 
rack of the oven. Turn the heat down immediately to 350°F 
(175°C) and bake the bread for 45-55 minutes. Test for doneness 
by inserting a thermometer into the bread. It is done when the 
internal temperature has reached 200°F (94°C). 
Remove from the oven and allow the loaf to cool down in the pan 
for 5 minutes, then transfer it to a cooling rack. If the bread is 
stuck to the baking pan, use a butter knife to gently loosen it 
around the edges. 

10. Allow the loaf to cool down completely before 


slicing. 


Beer Bread 


Prep Time: 20 minutes 


Rise/Ferment/Chill/Rest Time: 2 hours and 15 minutes 


Cook Time: 45 minutes 


Total Time: 3 hours and 20 minutes 


Serving Size: 2 medium-sized loaves 


Ingredients 


12 oz beer at room temperature 

“4-4 cup sugar (adjust as per preference for sweetness) 
1 cup ripe sourdough starter (fed) 

5 cups bread flour (approximately) 


Instructions 


1. 


2: 


Place the sourdough starter and beer into a large mixing bowl and 
Stir. 

Add the sugar and stir until it has fully dissolved. Please note that 
Y% cup of sugar might be too sweet for your taste, so adjust to your 
preference. 

Add enough flour to form a dough that can be comfortably 
kneaded by hand. Start with 3 % cups and gradually add more flour 
as needed. 

Turn the dough out onto a floured workspace and knead for 10 
minutes. Add more flour, 1 tbsp at a time, until the dough no 
longer sticks to your hands. 

Put the dough into a well-greased bowl and turn the dough over so 
that the top is also greased. Cover the bowl with plastic wrap or a 
clean cotton kitchen towel, and place it in a draft-free, warm place 
to rise until it has doubled in size, around 1 % hour. 

Tum the dough out onto a floured workspace and knead for 5 


minutes. 

7. Grease two 9 x 5 inches bread baking pans and divide the dough in 
half. Gently shape two loaves and place them into the greased 
bread pans. 

8. Cover the pans with a kitchen towel and let the dough rise until 
doubled in size, around 45 minutes. 

9. Preheat the oven to 350°F (175°C). 

10. Place the loaf pans on the center rack in the oven 
and bake the bread for about 45 minutes until golden brown. Test 
for doneness by tapping the bread. If it sounds hollow the bread is 
done. 

11. Place the loaves on a cooling rack to reach room 
temperature and then slice. 

12. For storage, the loaves can be frozen for up to 3 
months. 


Baguettes 


Prep Time: 30 minutes 


Rise/Ferment/Chill/Rest Time: 12 hours 


Cook Time: 20 minutes 


Total Time: 12 hours and 50 minutes 


Serving Size: 2 loaves 


Ingredients 


1 % cups unbleached all-purpose flour 

1 cup active sourdough starter (100% hydration) 
¥2 cup warm water 

1 tsp salt 


Instructions 


1. Put the starter and 1 cup of flour into the bowl of a stand mixer and 
mix on low speed using the paddle until a wet dough forms. Cover 


g 


the bowl and set it aside to rest for 30-60 minutes. 


. Switch to the dough hook on the mixture and add the rest of the 


flour and salt to the dough. Mix until the dough starts to form a 
ball around the dough hook. Then, knead the dough on medium 
speed for 5 minutes. 

If mixing the dough by hand, use a plastic bowl scraper or a 
wooden spoon to mix. This is quite a sticky dough, so the kneading 
step can be skipped if mixing by hand. 

Oil a large mixing bowl and place the dough inside. Turn the 
dough over once to ensure that the surface of the dough is 
thoroughly oiled. Cover the bowl and set it aside for 30 minutes. 
Uncover the dough after the resting period and lift the dough on 
one side and fold it into the middle of the dough. Repeat with the 
other three sides and then flip the dough over in the bowl. The 
folding and turning are to ensure the distribution of the sourdough 
starter. 

Cover the bowl and set aside for 30 minutes. Then, repeat the 
process of folding and turning over again, cover the bowl, and set 
aside to rest for 60 minutes. Repeat the folding of the dough again 
and let it rest for 60 minutes. Then, repeat the folding process. 
Altogether you should have done the folding process four times. 
The dough at this stage should be airy and elastic. If the dough still 
looks sluggish, allow it to rest, covered, at room temperature for 
another 1-2 hours. 

You can proceed with baking the baguettes the same day. 
Alternatively, cover the bowl tightly and place it in the refrigerator 
overnight. 

10. Liberally sprinkle a baguette baking pan or a flat 
baking sheet with cornmeal and set it aside. 

11. Sprinkle a work surface with flour and turn out 
the dough onto the work surface. Cut the dough into half and 
stretch each piece of dough until you have two 8 x 4 inches 
rectangles. Work gently with the dough to ensure it stays airy and 
elastic. 

12. Roll the rectangles up tightly as you would a jelly 
roll. Place your hands flat on the dough. Start from the center and 
roll the dough into two 16-inch baguettes, and place the baguettes 


next to each other on the baking sheet. Cover the dough with a 
damp cotton kitchen cloth and set it aside to rise until the baguettes 
have just about doubled in size. 

13. If baking the next day, remove the dough from 
the fridge and follow steps 11 and 12. The time it will take for the 
baguettes to double in size will depend on how cold the dough is, it 
will take 1-3 hours to double in size. 

14. Preheat the oven to 475°F (246°C). Place a 
shallow pan in the bottom of the oven to preheat. Just before 
putting the bread in the oven, pour 1 cup of hot water into the pan 
to create steam. Shut the oven door to capture the steam inside. 

15. Sprinkle the two baguettes with flour and use a 
lame, or razor, or sharp knife to score three diagonal slashes across 
the top of each baguette. 

16. Bake the bread for 15-20 minutes until the crusts 
are a deep brown. The bread is done when you tap the bottom of 
the bread and hear a hollow sound, or when an instant thermometer 
reads 200°F (94°C). 

17. Turn the bread out onto a cooling rack and allow 
it to cool down to room temperature. Then slice and serve. 


Focaccia 


Prep Time: 25 minutes 

Rise/Ferment/Chill/Rest Time: 12 hours (overnight) 
Cook Time: 25 minutes 

Total Time: 12 hours and 50 minutes 

Serving Size: 1 focaccia (8 servings) 

Ingredients 


e '% cup active sourdough starter (fed) 
e 4cups bread flour 
e 2 cups lukewarm water 


3 tbsp olive oil, divided (plus extra for drizzling) 
1 cup olives, chopped roughly 

1 cup sundried tomatoes 

2 % tsp salt 

1 tsp flaky sea salt 

1 small bunch of fresh rosemary 


Instructions 


1. 


2. 


Ce 


Put the starter, water, and salt into a large mixing bowl and whisk 
until well mixed. 

Add the flour and mix well. Cover the bowl with a kitchen towel 
or plastic wrap and set it aside at room temperature for 30 minutes. 
Next, pull up a side of the dough and fold it into the center of the 
dough. Turn the bowl and repeat stretching and folding. Give the 
bowl quarter turns and stretch and fold dough until you have 
folded the dough 8 times. Do not skip this step as this helps to 
build bubbles and strengthen the dough. 

Drizzle some olive oil into the bowl and swirl the bowl around to 
coat the dough thoroughly. Cover the bowl with a kitchen towel or 
plastic wrap and let the dough rise overnight at room temperature, 
about 12-18 hours until the dough has doubled in size. 

Pour 2 tbsp of olive oil into a rimmed 9 x 13 inches baking pan. 
Gently release the dough from the sides of the mixing bowl and 
deflate it, using your hands. Place the dough into the oil in the 
baking pan and fold the dough from the bottom to the top and side 
to side, like an envelope, to create a rectangle. Turn the dough over 
so that the seams are at the bottom. 


. Gently rub the remaining 1 tbsp of olive oil over the top of the 


focaccia and set the baking pan aside to rise again until nearly 
doubled in size and bubble, around 4-6 hours. 
Preheat the oven to 425°F (210°C). 
Dip your fingers into olive oil and gently press into the dough to 
create dimples all over the focaccia and stretch the dough until it 
fills the baking pan and reaches the rimmed sides. 

10. Sprinkle the focaccia with olives, tomatoes, sea 
salt, and rosemary. 

11. Bake the bread on the center rack in the oven 


until it is golden brown all over, about 25 minutes. Remove the 
bread from the baking pan onto a cooling rack and allow it to cool 
down for 20 minutes or longer before slicing and serving. 

12. The focaccia can be stored for up to 3 days at 
room temperature and can be frozen for up to 3 months. 


Milk and Honey Whole Wheat Bread 


Prep Time: 1 hour 
Rise/Ferment/Chill/Rest Time: 12 hours 
Cook Time: 35 minutes 

Total Time: 13 hours and 35 minutes 
Serving Size: 1 large loaf 


Ingredients 


1 cup 100% hydration, active sourdough starter 
2 cups bread flour 

1 % cups whole wheat flour, stone-ground 

1 cup whole milk 

4 cup warm water 

2 tbsp honey 

1 egg (for egg wash) 

1 % tsp salt 

sesame seeds for garnish (optional) 


Instructions 


1. Combine the starter, 1 cup of bread flour, and water in the bowl of 
a stand mixer to form a thick batter. Cover the bowl and set it aside 
to rest for 30-60 minutes. 

2. Warm the milk in the microwave until it is slightly warmer than 
body temperature, about 110°F (43°C). Then add the milk, salt, 
and honey to the batter in the mixing bowl and stir to mix well. 

3. Add the whole wheat flour and stir until it resembles a thick 


pancake batter. Switch to the dough hook and gradually add the 
remaining cup of whole wheat flour. Continue kneading until the 
dough starts to pull away from the sides of the bowl and gathers on 
the dough hook. 

. Alternatively, you can mix the bread dough by hand, if you do not 
have a stand mixer. Stir the batter with a wooden spoon and add as 
much of the flour as you can until it is too thick to use the spoon. 
Continue to knead in the rest of the flour with your hands. 

. Turn the dough out onto a floured workspace. The dough at this 
stage should be slightly sticky and soft. Should the dough still be 
sticky, sprinkle it with extra flour and continue to knead. Knead 
until the dough has formed a smooth ball. 

. Oil a large mixing bowl and place the dough inside, turning it over 
once to coat the dough with oil on both sides. Cover the bowl and 
set it aside in a warm place. 

. Uncover the bowl after 30 minutes and lift up one side of the 
dough, pull upwards slightly, and fold it to the middle of the 
dough. Repeat this with the other three sides of the dough, and 
then flip the dough over. After 30 minutes of resting repeat the 
folding process, cover the bowl, and let it rest for 60 minutes. 

. Repeat the folding process. Cover the bowl and set it aside for 60 
minutes, then repeat the process. Altogether you should have done 
the folding process four times. 

. The dough should be airy and elastic by now. If it is not elastic, 
cover the bowl again and let it rest for 1-2 hours at room 
temperature. 

10. At this point, you can continue shaping the 
dough. Alternatively, you can place the tightly covered bowl in the 
refrigerator overnight and continue the next morning. 

11. Turn the dough out onto a floured workspace and 
very gently push it into a 9 x 12 inches rectangle. Take care not to 
knead the dough to prevent the air from escaping. Roll the dough 
tightly from the top into a log shape. 

12. Grease a 9 x 5 inches loaf baking pan with baking 
spray or vegetable oil of your choice. Place the dough log into the 
baking pan and cover the baking pan with oiled plastic wrap. Set it 
to rise for about 1 % hour in a warm place until the dough has 


doubled in size. 

13. If the dough has been refrigerated overnight, it 
will take longer to double in size as the dough is cold. 

14. Preheat the oven to 350°F (175°C) and set the 
oven rack in the center position. 

15. Score the bread down the center with a sharp 
knife making a % inch deep slash. Beat the egg until frothy and 
brush the loaf using a pastry brush. Then, sprinkle the sesame 
seeds over the top. 

16. Bake until the loaf is golden brown, for about 35- 
40 minutes. Test by inserting a toothpick into the bread, and if it 
comes out clean, the bread is done. 

17. Allow the loaf to cool down in the baking pan for 
5 minutes, then transfer the loaf to a cooling rack. Slice and serve 
once the bread has cooled down. 


Cracked Wheat Bread 


Prep Time: 30 minutes 


Rise/Ferment/Chill/Rest Time: 3 hours and 30 minutes 


Cook Time: 30 minutes 


Total Time: 4 hours and 30 minutes 


Serving Size: 2 loaves 


Ingredients 


2 % cups ripe sourdough starter (fed) 
3 % cups bread flour 

2 cups whole wheat flour 

34 cup cracked wheat 

1 cup hot water 

2 tbsp molasses 

14 melted butter or margarine 

34 cup whole or nonfat milk 


2 tbsp honey 

Y% cup sunflower seeds, raw 

Y% cup flax seeds 

1 egg beaten egg + 1 tbsp water for egg wash 
1 % tsp salt 


Instructions 


1. 


go 


Put the cracked wheat into a large mixing bowl and pour 1 cup of 
hot water over (the water does not have to be boiling). Add the 
molasses, melted butter, milk, honey, sunflower seeds, and flax 
seeds. Stir until well mixed. Set the bowl aside to cool until 
lukewarm. Add the sourdough starter and stir. 

Stir in the flour 1 cup at a time, using a wooden spoon, starting 
with the whole wheat flour, and then the bread flour. 

When the dough is stiff enough to be handled, turn it out onto a 
floured work surface and knead for 10-12 minutes. Add small 
amounts of the remaining flour, taking care not to make the dough 
too dry. 

When the dough is smooth and elastic, form a ball and put it into a 
greased bowl. Turn the dough over once to coat the dough on all 
sides. Cover the bowl and place it in a draft-free warm place and 
let it rise for at least 1 % hours until the dough has doubled in size. 
Punch down the dough and put it back into the greased bowl to rise 
for a second time for about 1 hour, or until it has doubled in size. 


. Grease two 9 x 5-inch loaf pans with butter or baking spray of 


your choice and set the pans aside. 
Punch down the dough after the second rising and cut the dough in 
half. Form two loaves and place each loaf into a prepared loaf pan. 
Cover the pans with a cotton kitchen towel and let the dough rise 
again until it reaches the tops of the pans, or has doubled in size 
(about 1 hour). 
Preheat the oven to 375°F (190°C). 
Whisk the egg and 1 tbsp water and, using a pastry brush, coat the 
top of the loaves with egg wash. 

10. Place the bread into the oven and bake for 30 
minutes. After 15 minutes of baking time, rotate the pans and 
spray the pans with cold water. Continue baking until the loaves 


are done. Test by tapping the bread, and if it makes a hollow 
sound, it is done. Alternatively, insert a toothpick into the middle 
of the bread, and if it comes out clean, the bread is done. 

11. Allow the loaves to cool down in the bread pans 
for 10 minutes, then turn the loaves out onto a cooling rack and 
allow the bread to cool down completely before slicing. 


Cheese Batter Bread 


Prep Time: 20 minutes 

Rise/Ferment/Chill/Rest Time: 6 hours and 15 minutes 
Cook Time: 35 minutes 

Total Time: 7 hours and 10 minutes 

Serving Size: 2 loaves 


Ingredients 


2 cups active sourdough starter (fed the night before) 

2 % cups whole wheat flour 

2 % unbleached all-purpose flour 

1 % cups (12 oz) cubed sharp cheddar cheese (see notes) 
1 cup milk, lukewarm 

1 cup water 

1 tbsp honey 

1 tbsp olive oil 

1 tbsp salt 


Instructions 


1. The next morning after feeding your sourdough starter, place the 
all-purpose flour, whole wheat flour, active starter, milk, water, 
oil, and honey into the bowl of a stand mixer. Mix using the dough 
hook for about 3 minutes and then let the mixture rest for 15 
minutes. 

2. Add the salt and mix for 5 minutes with the dough hook. Cover the 


mixer bowl with plastic or a clean cloth and set the bowl aside for 
about 4 hours, until the batter has doubled in size. 


. When the batter has doubled, add the cheese cubes and mix to 


distribute the cheese through the batter using the dough hook. 
Alternatively, stir by hand with a wooden spoon. 


. Grease two 8.5 x 4.5 inches loaf baking pans. Divide the batter 


equally between the two pans, smooth the tops of the batter, and 
lightly oil it. Cover the loaf pans with plastic and set them aside 
until the batter reaches the tops of the pans, for about 2 hours. 


. Preheat the oven to 400°F (205°C). 
. Bake the loaves for 35-40 minutes, until the bread is nicely 


browned, and turn the pans around halfway through the baking 
time to ensure even cooking. 


. Allow the bread to cool down in the pans for a few minutes, and 


then turn them out onto a cooling rack to cool down further. 


. This bread can be served warm, at room temperature, or toasted. 


Notes 
. The cubed cheese creates pockets of cheese in the bread. If you 
prefer an even distribution of cheese in the bread, grate or shred 
the cheese. 
. Any of the following cheese can be substituted for the sharp 
cheddar: 
a. Pepper Jack. 
b. Aged Gouda. 
c. Medium-hard cheeses such as Romano, Muenster, or 
Fontina. 
3. For extra heat, add chopped, pickled, or fresh jalapenos. 
Soda Bread (Discard) 


Prep Time: 15 minutes 


Rise/Ferment/Chill/Rest Time: none 


Cook Time: 40 minutes 


Total Time: 55 minutes 


Serving Size: 1 loaf (12 slices) 


Ingredients 


1 cup discard sourdough starter (unfed) 
2-3 cups all-purpose flour 

% rolled oats or harvest grains blend 

1 egg 

Y cup buttermilk 

2 tbsp butter 

1 tbsp sugar 

tsp baking soda 

2 tsp baking powder 

1 tsp salt 


Instructions 


1. 


2. 


Preheat the oven to 400°F (205°C) and line a flat baking pan with 
parchment paper and set it aside. 

Put the starter, buttermilk, butter, and egg into a medium mixing 
bowl and whisk. 

Put the oats (or harvest grains blend), 2 cups flour, baking soda, 
sugar, baking powder, and salt into a separate large bowl and 
whisk. 

Add the wet ingredients to the bowl of dry ingredients and 
combine the ingredients until a sticky dough forms. If the dough is 
too wet and sticky, add more flour, 1 tablespoon at a time. If the 
dough is too dry, add more buttermilk 1 tablespoon at a time. The 
dough should be sticky, but you should be able to form it into a 
ball. 


. Scoop the dough onto a lightly floured work surface, and knead or 


pull and fold it three or four times. 

Lightly flour the top of the parchment paper in the baking pan and 
put the ball of dough in the center of the pan. Cut a deep X in the 
top of the dough, approximately %4 of the way through the dough, 
with a razor blade or a sharp knife. 

Brush the top of the dough with buttermilk and sprinkle extra 
rolled oats or harvest grain blend over the bread (sprinkling on as 


garnish is optional). 


. Bake until the top is golden brown, for about 35-40 minutes. 
. Place the bread on a cooling rack for 15 minutes before slicing. 


. The soda bread can also be made in a bread pan. Line the bread 


pan with parchment paper that extends above the pan, so that you 
can use the parchment as handles to lift out the loaf after baking. 


. For a sweeter variation of this bread, you can add 1 cup of dried 


currants and the zest of 1 orange to the dough. 


Ciabatta (Spiked Dough) 


Prep Time: 40 minutes 


Rise/Ferment/Chill/Rest Time: 2 hours and 50 minutes 


Cook Time: 35-40 minutes 


Total Time: 3 hours and 30 minutes 


Serving Size: 3 loaves or 6 sandwich rolls (8 inches each) 


Ingredients 


e 6-7 cups all-purpose flour 


1 cup active sourdough starter (fed) 
2 tsp instant yeast 

1 tbsp olive oil 

34 cup milk, lukewarm 

1% cups water, lukewarm 

1 tbsp salt 


Instructions 


1. Place all the dough ingredients (saving 1 cup of flour for later) into 


a large mixing bowl and combine. Lightly flour a work surface and 
turn the dough out onto it. Knead the dough until it is elastic with a 
satiny and smooth texture, adding small amounts of flour as 


needed. You want a slack dough, but it should not be able to ooze. 
A slack dough gives the characteristic large open crumb of 
ciabatta. If you add too much flour, the crumb will be fine and give 
a texture more like a sandwich loaf. 

2. Cover the bowl and set it aside until the dough has doubled in size, 
or about 2 hours. 

3. Deflate the dough gently and turn it out onto a lightly floured work 
surface. 

4. Gently pat and pull the dough into a 10 x 15 inches rectangle. Use 
a chef’s knife, bench knife, or pizza wheel, and cut the rectangle 
into 3 equal pieces for bread, or into six 7 % x 3 % inches rolls. 
Exact measurements are not needed; just try to get them equally 
sized. 

5. Lightly grease two flat baking pans or line them with parchment 
paper. If making rolls, place three rolls on each baking pan and for 
bread, place two loaves on one baking pan and the third loaf on the 
second baking pan. Cover and leave them to rise again for about 
30 minutes or until they are puffy. 

6. Preheat the oven to 425°F (220°C) during the second rise. 

7. Spray the loaves or rolls with water (a plant mister works very 
well) and then sift a thin layer of flour over the tops. 

8. Bake for 10 minutes and then lower the oven temperature to 375°F 
(190°C) and spray the tops with water again. Bake until the rolls or 
loaves are a deep golden brown, about 20-25 minutes. 

9. Remove the baking pans from the oven and turn off the oven. 
Return the baking pans to the oven and allow the ciabatta loaves or 
rolls to cool down completely in the oven, leaving the oven door 
slightly open. 

10. Slice and serve with toppings as preferred. 

11. Ciabatta is best eaten on the day of baking. To 
store, wrap tightly in plastic for 2-3 days. For longer storage, wrap 
in plastic and freeze for up to 3 months. 


Cornbread 


Prep Time: 15 minutes 


Rise/Ferment/Chill/Rest Time: 2 hours 


Cook Time: 45 minutes 


Total Time: 3 hours 


Serving Size: 1 loaf 


Ingredients 


1 cup unbleached all-purpose flour 

1 cup cornmeal 

1 cup active sourdough starter 

1 cup milk 

% cup melted butter 

14 cup maple syrup 

2 eggs 

tsp baking soda 

2 tsp baking powder 

4 tsp salt (or more as per preference) 


Instructions 


1. 


Put the flour, cornmeal, salt, milk, and starter into a large mixing 
bowl and mix well. Cover the bowl and leave to rest for 1-2 hours 
on a countertop. 


. Preheat the oven to 350°F (175°C). Grease a 9 x 5 inches bread 


baking pan and set it aside. 

Mix the eggs, maple syrup, and melted butter in a small bowl. Add 
this mixture to the starter mixture and stir well. 

Add the baking powder and baking soda and mix until just blended 
in. 


. Pour the batter into the prepared bread pan and bake for 35-45 


minutes. Test for doneness by inserting a toothpick into the center. 
The bread is done when the toothpick comes out clean. 

Let the bread cool down in the pan for 15 minutes and then put it 
on a cooling rack to cool down completely. Slice the bread once it 
is completely cooled down. 


Notes 


1. The cornbread batter can also be baked as muffins. This recipe 
makes 12 muffins. When making muffins, adjust the baking time 
downwards. 

2. There are several optional mix-ins that can be added to the batter 
before baking the bread. 

a. Cheese and chili. Add % cup of shredded cheddar 
cheese and % cup of chopped green chilis. 

b. Crumbled sausage and seasoning. Add % cup of 
cooked and crumbled sausage and 1 tsp poultry 
seasoning. 

c. Pepperoni, black pepper, and parmesan . Add % cup 
grated parmesan, %4 cup of finely chopped pepperoni, 
and 1 tsp black pepper. 

d. Bacon and scallions. Add 2 tbsp of chopped scallions 
and % cup of cooked and crumbled bacon. 

e. Fresh corn and basil. Add % cup of frozen or fresh corn 
and 1 tbsp of minced fresh basil. 


Cinnamon Raisin Bread (Discard, Spiked Dough) 


Prep Time: 25 minutes 


Rise/Ferment/Chill/Rest Time: 3 hours 


Cook Time: 45 minutes 


Total Time: 4 hours and 20 minutes 


Serving Size: 1 loaf 


Ingredients for Dough 


Y cup sourdough starter (ripe or discard) 
2 % tsp instant yeast 

3 cups unbleached all-purpose flour 

5 tbsp softened butter 

1 tbsp sugar 


1 large egg 

*% cup lukewarm water 

1% tsp salt 

1 - 2 pinches ground cardamom (optional) 


Ingredients for Filling 


14 cup sugar 

1⁄2 cup raisins 

2 tsp unbleached all-purpose flour 

1 % tsp cinnamon 

1 large egg beaten with 1 tbsp water 
chopped dates (optional) 

dried cranberries (optional) 

1 cup chopped walnuts (optional) 


Instructions 


1. 


To make the dough, place all the ingredients into the bowl of a 
stand mixer, or a large mixing bowl to mix and knead by hand. 
Combine all the dough ingredients until a smooth, soft dough has 
formed. Alternatively, place all the dough ingredients into a bread 
machine set on the dough cycle. 


. Put the dough into a greased container and let it rise until it has 


doubled in size, for about 1 % - 2 hours. 


. Make the filling while the dough is rising by mixing the sugar, 


flour, and cinnamon together with a wooden spoon. 

Grease a work surface, place the dough on it, and deflate the dough 
gently. Pat and roll the dough into a 6 x 20 inches rectangle. 

Brush the dough with the egg and water mixture. 

Mix the sugar and cinnamon together and sprinkle over the dough, 
then sprinkle the raisins on top of that. Leave a 1-inch wide strip 
bare along one of the short edges of the dough, as this will make it 
easier to seal the dough once you have rolled it up. 

Start rolling the dough into a log shape from the short edge that is 
covered with filling. Pinch the ends and the long seam closed to 
seal the bread. 

Transfer the log to a greased 9 x 5 inches bread pan with the seam 
at the bottom. Cover the pan with a cloth and set it aside to rise for 


Notes 


1 hour until the dough has risen about 1-inch over the rim of the 
baking pan. 


. Preheat the oven to 350°F (175°C) while the dough rises in the 


pan. 

10. Bake the loaf for 40-45 minutes. Tent a piece of 
aluminum foil over the bread 15-20 minutes into the baking time. 
Test for doneness with a digital thermometer; the interior 
temperature should measure 190°F (88°C) and the crust should be 
golden brown. 

11. Remove the bread from the oven and loosen the 
edges gently with a butter knife. Turn the loaf out onto a cooling 
rack and brush the top with butter (optional, this will give a soft 
crust). Allow the bread to cool down to room temperature before 
slicing. 

12. Serve with toppings of your choice. 


. The bread can be stored at room temperature for 4-5 days, stored 


in a breadbox or wrapped in aluminum foil. 


. The raisin bread can be frozen for 4-8 months stored in plastic 


freezer bags or wrapped in aluminum foil either as a loaf or sliced. 
Thaw the bread at room temperature and use plain or toasted. It is 
recommended to toast it. if it has been frozen for longer than 4 
months. 


. The optional ingredients listed are suggestions for variety. and not 


essential to the success of the raisin bread. 


Chapter 4: Pizza, Pies, Tortillas, and Pitas 


This chapter deals with comfort foods that take sourdough baking into areas 
usually reserved for commercial yeast. Now you can add the tang and deeper 
flavor of sourdough to these familiar favorites. 


Pizza Crust 


Prep Time: 20 minutes 
Rise/Ferment/Chill/Rest Time: 12-24 hours 
Cook Time: 8 minutes 

Total Time: 12 hours and 28 minutes 
Serving Size: 3 x 10-inch crusts 

Ingredients 


è '% cup ripe sourdough starter (fed) 
2 % cups bread flour (see notes) 

1 cup warm water 

3 tbsp olive oil 

2 tsp salt 


Instructions 


1. Put the starter, olive oil, and water into a medium mixing bowl and 
whisk to combine. 

2. Add the flour and salt and stir thoroughly with a wooden spoon to 
combine. The dough should be sticky and soft at this stage. 

3. Cover the bowl with a kitchen cloth or cling wrap and let it rest for 
30 minutes. 

4. After the resting time, wet your hands and scoop up the dough 
with your hand underneath the dough. Pull one side of the dough 
up and away from the ball, and then fold it back over the ball. 
Repeat the stretching and folding 6 times with different sections of 


Notes 


the dough. 


. Flip the dough over so that the seams are at the bottom and place it 


back into the bowl. The dough will be much more smooth. 


. Repeat the process 3 more times, with 30 minutes rest between 


each fold and stretch. So, you will have 4 sessions of folding and 
resting. At the end of this, the dough should be elastic and very 
pliable. 


. Cover the bowl again and set it aside for 4 hours to ferment at 


room temperature. Please note that after this period, the dough will 
not have risen very much. That is normal. 


. Coat three 1-pint storage lidded containers with oil and set them 


aside. 


. Sprinkle a work surface lightly with flour and remove the dough 


from the bowl. Place the dough onto the floured surface and divide 
the dough into 3 equal-sized balls (roughly 8 % oz per ball). Place 
one dough ball, seam side down, into each of the containers, put 
the lids on, and place the containers into the refrigerator. 

10. Importantly, do not skip the next step. Refrigerate 
the dough for a minimum of 24 hours before baking the pizza 
crusts. The dough continues to develop during refrigeration (see 
notes). 

11. To make the pizzas, remove the dough from the 
fridge and place a ball on a piece of a well-floured piece of 
parchment paper. Coat the dough ball all over with flour. 

12. Gently flatten and stretch the dough with your 
hands until you have a circle that measures 10 inches. Try and 
work the dough so that you create a thicker edge around the circle. 

13. Preheat the oven to 550°F (225°C). 

14. Add pizza sauce, cheese, and whatever toppings 
you prefer, and place the pizza onto a greased flat baking pan. 
Bake the pizza for 8-12 minutes, remove it from the oven, and 
serve immediately. 


. The bread flour can be substituted with unbleached all-purpose 


flour. Bread flour is the better option for pizza crusts, though, as it 
gives the crust a better chewy and bubbly texture. 


2. 


The pizza balls can be stored in the refrigerator for up to 5 days 


before use. For longer storage, the dough balls can be frozen for up 


to 4 weeks. 


Pizza Crust (Discard) 


Prep Time: 20 minutes 


Rise/Ferment/Chill/Rest Time: 14 hours 


Cook Time: 8-10 minutes 


Total Time: 14 hours and 20 minutes 


Serving Size: 2 x 12-inch pizza crusts 


Ingredients 


e 1⁄2 cup unfed sourdough starter (discard) 


3 % cups bread flour, plus more if needed 
1 % cups warm water 
1 % tsp salt 


Instructions 


A 
2; 


Place the flour into a large mixing bowl with a lid. 

Put the sourdough starter, salt, and water into a separate medium 
mixing bowl and mix with a wooden spoon or dough whisk until it 
has dissolved into the water about halfway. 

Transfer the starter mixture into the bowl of flour and mix until a 
shaggy dough forms. Use your hands to turn and squish the dough, 
until most of the flour has been incorporated and you have a sticky 
dough. 


. Dust your hands with flour and knead the dough with the heel of 


your hand. Fold the dough up and knead some more. Keep on 
folding and kneading and dusting your hands with flour when the 
dough sticks to your hands. Do this until a smooth ball of dough 
has formed. 

Place the lid on the bowl and set it aside to rise at room 


Notes 


temperature, or until the dough has doubled in size. This takes 
from 12-20 hours, depending on the warmth in your kitchen. 


. Turn the dough out onto an unfloured work surface once it has 


risen. Divide the dough with a bench scraper into two equal-size 
portions and form into balls. Place the balls into two separate 
airtight containers or a large rectangular container to rise. Make 
sure you use containers that are big enough to accommodate the 
dough as it rises and spreads out. 


. Seal the containers and let the dough rest at room temperature until 


the balls are very pliable and have spread out and puffed up, 
between 1-3 hours. 


. The pizza dough is now ready to make pizzas, or alternatively, you 


can place the sealed containers of dough into the refrigerator for 
24-48 hours before using. The dough balls can also be placed in 
resealable plastic bags and frozen for up to 3 months, to be used as 
needed (see notes). 


. Preheat the oven to 500°F (260°C). Line a flat baking pan with 


parchment paper and set the pan aside. Alternatively, you can use a 
floured baking steel or baking stone to bake the pizzas. 

10. Lightly flour a work surface and place the balls of 
dough on the floured surface one at a time. Stretch the dough until 
you have a 12-14 inches circle. Repeat with the second ball of 
dough. 

11. Place the pizza crusts on the prepared baking pan 
and add toppings of your choice. Bake the pizzas for about 10 
minutes. If using a baking stone or steel, bake the pizzas for 8 - 10 
minutes. The pizzas are done when the crusts are golden brown 
and show char spots. 

12. Remove from the oven and serve hot. 


. When using dough that has been refrigerated, remove it from the 


fridge and let it stand at room temperature for about 2 hours before 
stretching it into circles. 


. Frozen pizza dough balls should be taken out of the freezer at least 


8 hours beforehand and allowed to defrost at room temperature. 


Pie Crusts for Pies and Tarts 


Prep Time: 20 minutes 


Rise/Ferment/Chill/Rest Time: 1 hour 


Cook Time: depends on specific recipe used 


Total Time: 1 hour and 20 minutes 


Serving Size: 2 pie crusts of 9-10 inches 


Ingredients 


1 cup chilled ripe sourdough starter (fed) 

1 % cups unbleached all-purpose flour 

1 cup (8 oz) of very cold unsalted butter, cut into slices 
1 tsp salt (optional, depending on your preference) 

1 tbsp sugar (see notes) 


Instructions 


1. 


2. 


Place the flour, salt, and sugar into the bowl of a food processor 
and pulse until well mixed. 

Drop slices of the butter on top of the flour mixture and pulse until 
mostly small pea-sized chunks of butter remain. 


. Add the sourdough starter and spread it evenly over the top. Pulse 


until the mixture starts to clump, but is still crumbly. Test by 
pinching the dough between your fingers. The pinched dough 
should hold together. 

Transfer the dough to a large mixing bowl and work the dough into 
a rough ball using your hands. If the dough does not hold together 
and stays crumbly, then add 1 tbsp of ice-cold water and work the 
dough again with your hands. 


. Divide the dough into two equal-sized pieces and flatten each into 


a disc, then wrap the discs in plastic cling wrap. 

Place the discs in the fridge for a minimum of 1 hour. You can also 
leave the dough discs in the fridge overnight and continue the next 
day. 


Notes 


Bake the pie crusts according to the instructions for the specific pie 
or tart you will be making. 


. This recipe is suitable for bulk preparation and the plastic-wrapped 


discs can be frozen for up to 3 months. 

Place frozen discs in the refrigerator overnight to defrost before 
using. 

For the best results, always use the prepared dough within 24 hours 
after being refrigerated or having been defrosted. 


Flaky Pie Crust (Discard) 


Prep Time: 5 minutes 


Rise/Ferment/Chill/Rest Time: 2 hours 


Cook Time: depends on recipe used 


Total Time: 2 hours 5 minutes 


Serving Size: 1 pie crust 


Ingredients 


è 1 cup sourdough discard starter 


2 cups all-purpose flour 
*% cup cold butter, cubed 
2 tbsp sugar 

1 tsp salt 

1 tbsp vodka 


Instructions 


1. 


2. 


Place the flour, salt, and sugar into a food processor and pulse for 
30 seconds to combine. 
Add the cold cubed butter and pulse 5 or 6 times to break up the 
butter into small pieces. 
Add the sourdough starter and pulse 5 or 6 times to distribute the 


Notes 


starter evenly through the mixture. 


. Place the crumbly mixture into a large mixing bowl and press with 


your fingers to form a dough. Add 1 tbsp of vodka if the dough 
stays crumbly. 


. Shake the dough into a disc with your hands, wrap it in plastic and 


place it in the refrigerator for at least 2 hours. The dough can be 
chilled for up to 4 days in the fridge before using it. 


. Flour a working surface and remove the dough from the fridge. Let 


it come to room temperature for about 15 minutes, as it makes it 
easier to work with. Unwrap the dough and place it on the floured 
surface. 


. Use a rolling pin to roll out the dough, rotate the dough a few 


times to prevent it from sticking. Should the dough stick to the 
work surface, unstick it carefully and re-flour the work surface. 


. Drape the dough over the rolling pin and transfer it to the pie 


baking dish, then place the baking dish into the fridge for at least 
30 minutes. Chilling the dough again prevents shrinkage of the 
crust when you bake the pie. 


. Follow the baking instructions for the specific pie that you make. 


. To blind bake, the pie crust, preheat the oven to 450°F (230°C). 


Place pie weights on the dough to prevent pockets or bubbles from 
forming in the dough and bake for 15 minutes. 


. The pie crust can be frozen in a resealable freezer bag for up to 3 


months. Make sure that you press the air out of the bag before 
sealing it. 


All-Purpose Flour Tortillas (Discard) 


Prep Time: 5 minutes 


Rise/Ferment/Chill/Rest Time: 30 minutes 


Cook Time: 2 minutes 


Total Time: 37 minutes 


Serving Size: 8-10 tortillas 


Ingredients 


è % cup discard sourdough starter 


1 % cup all-purpose flour (see notes for alternative) 

Y cup olive oil 

4⁄5 cup water 

tsp salt 

1 tbsp butter or vegetable oil (optional to grease skillet) 


Instructions 


Notes 


1. 


2. 


Put the sourdough discard, water, and olive oil into a large mixing 
bowl and stir until fully combined. Add the flour and salt and mix. 
Knead the dough for 1-2 minutes until there are no more dry flour 
spots and a dough forms. If the dough is too sticky, add 1 tbsp of 
all-purpose flour and knead until the flour has been absorbed. 
Cover the dough with a damp cloth and set it aside to rest for 30 
minutes. 

Place a large skillet on the stovetop and preheat on high heat. Add 
1 tsp of butter or oil to grease the skillet (optional). 


. Flour a work surface and divide the dough into 8-10 balls, and use 


the palm of your hand to flatten each ball. 


. Roll each tortilla out to about % inch thickness circles. They 


should look almost transparent. 

Cook each tortilla for about 1 minute, then flip over and cook for 
another minute. The tortillas should be flipped over as soon as 
brown spots appear and the edges are firm. 

Place the tortillas on a plate as you fry them and cover the stack 
with a damp cloth to keep them pliable. 

Allow the cooked tortillas to cool down completely before storing 
them in an airtight container in the fridge or at room temperature. 
Serve warm or at room temperature with fillings of your choice. 


. The cooked tortillas can be stored outside the refrigerator for 3-5 


days. 


2. They can be frozen for up to 3 months. Place a sheet of parchment 


paper between each tortilla before freezing in an airtight freezer 
container or resealable plastic bag. Defrost at room temperature 
and reheat in a dry skillet or place them in the microwave for a few 
seconds. 

This recipe can be made with an active (fed) starter if you don’t 
have a discard available. It does not change the taste or texture. 


. This recipe can be made with % cup of all-purpose flour and *% cup 


of whole wheat flour, and add extra water if necessary. 


Whole Wheat Flour Tortillas 


Prep Time: 5 minutes 


Rise/Ferment/Chill/Rest Time: 8-10 hours or overnight 


Cook Time: 2 minutes 


Total Time: 10 hours and 10 minutes 


Serving Size: 6-8 tortillas 


Ingredients 


2 cups whole wheat flour (hard red or hard white) 
4 cup sourdough starter (discard or ripe) 
Y% cup milk or whey (see notes) 

3 tbsp melted pork lard, butter, coconut oil, or bacon fat (just melted, 
don’t overheat) 
1 tsp salt 

pinch of citric acid (optional, it helps to keep the tortillas fresh for 
longer) 


Instructions 


1. 


2. 


Place the starter, milk, citric acid, salt, and melted oil into a large 
mixing bowl. 

Add the flour slowly and use your hands to mix until you have a 
slightly sticky dough. Do not add the flour all at once as this may 


Notes 


nu 


result in a crumbly, dry dough. 


. Flour a work surface and turn out the dough onto it. Knead for 2-4 


minutes until the dough is elastic. 

Cover the mixing bowl and let the dough rest for 8-10 hours, or 
overnight, at room temperature. 

Preheat a large skillet on medium-high heat. 

Divide the dough into 6-8 pieces. 

If the dough is difficult to handle, coat a work surface and your 
hands with oil and knead small amounts of flour into the dough 
until it becomes easier to handle. 

Roll each dough ball into a circle and keep the rolled out dough 
covered with a damp cloth. 


. Cook each tortilla for 30-40 seconds on each side and flip them 


over when brown spots and bubbles appear and the edges become 
firm. 

10. Place cooked tortillas on a plate and again cover 
with a damp cloth. 

11. Serve tortillas warm with your filling of 
preference. 


. Any of the fats and oils in the ingredients list works for this recipe. 


Pork lard, however, works the best and makes the tortillas softer 
and more pliable, and gives the best results. 

Milk and whey are suggested for this recipe, as this also greatly 
helps to make softer tortillas. Water can be used but the result will 
not be as soft. 

Allow tortillas to cool down completely before storing in an 
airtight container at room temperature, if eaten on the same day. 


. For storage of 3-5 days, store in an airtight container in the 


refrigerator. 


. The cooked tortillas can be frozen for up to 3 months. Place a layer 


of wax paper or parchment paper between each tortilla and freeze 
in a resealable plastic freezer bag or a freezer container with an 
airtight lid. 


Pita Bread 


Prep Time: 20 minutes 


Rise/Ferment/Chill/Rest Time: 12 hours 


Cook Time: 20 minutes 


Total Time: 12 hours and 40 minutes 


Serving Size: 8 pita rounds 


Ingredients 


1 cup active sourdough starter, fed (100% hydration) 
2 34 cups bread flour (see notes) 

1 cup warm water 

2 tbsp olive oil 

1 % tsp salt 

1 tbsp sugar, granulated 


Instructions 


1. Place the starter, 1 % cups of the flour, and the water into the bowl 


of a stand mixer. Use the paddle attachment and combine the 
ingredients until it forms a thick batter. Alternatively, you can 
combine the ingredients by hand in a large mixing bowl. Cover the 
bowl and set the batter aside to rest for 30-60 minutes. 


. Switch to the dough hook if using a stand mixer and add the olive 


oil, salt, and sugar and combine. Add the remaining flour while the 
mixer is running on low speed and mix until the dough forms a 
ball around the hook and begins to pull away from the bottom of 
the bowl. 


. If mixing by hand, add the flour and stir with a wooden spoon until 


you can no longer stir. Then turn the dough out onto a floured 
work surface and knead the dough for 5 minutes until the dough 
can be formed into a smooth ball. 


. Lightly oil a large mixing bowl and place the dough inside, turning 


it over once to fully coat the dough. Cover the bowl and let the 


Notes 


dough rest at room temperature for 30 minutes. 


. Uncover the bowl and pull one side of the dough up and over and 


fold it into the middle of the dough. Repeat this with the other 3 
sides of the dough and then turn the dough over. The folding 
process helps to distribute the yeast better through the dough. 
Cover the bowl and set it aside again for 30 minutes. 


. After 30 minutes, repeat the folding process, cover the bowl and 


leave it to rest for 60 minutes. 


. At the end of the 60 minutes resting period, the dough should be 


airy and elastic. If the dough still feels sluggish, set it aside for an 
extra 1-2 hours at room temperature. 


. Cover the bowl and place the dough overnight in the refrigerator 


(see notes). Remove the dough from the fridge in the morning and 
allow it to come to room temperature before baking. 


. Preheat the oven to 450°F (230°C). Grease a flat baking pan, place 


it on the middle oven rack, and preheat (see notes for bakeware). 

10. Divide the dough into 8 equal-sized balls and let 
the dough balls rest for 10 minutes. Roll out two pitas into 6-inch 
circles of 14-inch thickness. If the dough springs back quickly and 
too much, let the dough rest for another 5 minutes and then 
continue rolling out the rest of the pitas. 

11. Place the pita round onto the preheated baking 
pan immediately after rolling them out and place them in the oven. 
Bake for 3-5 minutes until the bottoms are browned and the pitas 
are nicely puffed up. Do not flip them over. Remove the pitas from 
the oven and wrap in clean cotton kitchen towels, then roll the next 
two pitas and bake them. Continue rolling and baking until all 8 
pitas are baked (the number of times you will have to bake 
depends on the size of your oven and baking pan). 

12. Serve warm or at room temperature. 


. To make whole wheat pitas, use 1 34 cup bread flour and 1 cup 


whole wheat flour. 


. For the best results, do the slow, cool overnight rise as this adds 


extra puffiness. However, you can prepare and make the pitas on 
the same day, with a slight loss of rising. 


3. 


4. 


If you have a baking stone, use that instead of a baking pan. Place 
the baking stone in the cold oven and preheat before use. 
Dark-colored baking pans are great for baking pitas, as dark 
baking pans absorb heat better than light-colored pans. This means 
the pitas will puff up better and also bake faster. 

Pitas are best eaten fresh on the day they are baked. For storage, 
they can be frozen successfully for up to 3 months. 


Chapter 5: Breadsticks, Buns, Biscuits, and 


Crackers 

Sourdough gives a huge boost in flavor to the rolls and buns, breadsticks, and 
crackers that most people use in their everyday lives. It is definitely worth the 
effort and time to make. 


Soft Breadsticks 


Prep Time: 20 minutes 
Rise/Ferment/Chill/Rest Time: 2 hours and 45 minutes 
Cook Time: 15 minutes 
Total Time: 3 hours and 20 minutes 
Serving Size: 10-12 breadsticks 
Ingredients for Plain Breadsticks 


2 cups sourdough starter, fed 

2 cups all-purpose flour 

1 % tbsp olive oil, with extra to brush over the breadsticks 
1-4 tbsp water (as needed) 

4 cup grated parmesan cheese (optional) 

1 tsp salt 

olive oil or non-stick olive oil cooking spray to grease bowl 


Extra Ingredients for Pizza Breadsticks 


e 6 mozzarella string cheese, split lengthwise 
e % cup diced pepperoni 


Instructions 
1. Place all the dry ingredients for the breadsticks into the bowl of a 


stand mixer and combine the ingredients, and then make a well in 
the center. 


Notes 


. Pour the olive oil and sourdough starter into the well, and mix at 


low speed. Add additional water and flour as needed. 


. Add the parmesan cheese. 
. Change to the dough hooks and knead the dough for 6-8 minutes 


until the dough is elastic and smooth. 


. If making the pizza breadsticks, add the pepperoni after about 3 


minutes of kneading. 


. Remove the dough from the bowl and form it into a ball. Place it 


into a greased mixing bowl, turning the dough over once to ensure 
the dough is coated all over with olive oil. 


. Cover the bowl loosely with plastic wrap and set the bowl in a 


warm part of the kitchen to rise for 1 %-2 hours, until the dough 
has doubled in bulk. 


. Turn the dough out onto a floured work surface and pull the dough 


into a rectangle of 16 x 8 x % inches (do not roll the dough out). 


. Line a flat baking pan with parchment paper and set it aside. 


10. Cut the dough into 10-12 pieces using a pizza 
cutter. 

11. For the pizza breadsticks, cut the pieces slightly 
wider and then place % mozzarella cheese stick in the center of 
each dough slice. Fold the dough over the cheese making sure the 
cheese is fully covered to prevent the cheese from leaking out 
during baking. 

12. Place the breadsticks on the prepared baking pan, 
spacing them 2 inches apart. Cover with a damp cloth and allow 
them to rise for another 45 minutes or until they have doubled in 
size. 

13. Preheat the oven to 375°F (190°C). 

14. Brush the breadsticks with olive oil and sprinkle 
with any of the optional toppings listed in the notes below. Bake 
until the bottoms of the breadsticks are light brown, for about 12- 
15 minutes. 

15. Serve warm. 


. Any of the following optional toppings can be added: 


a. Grated parmesan cheese. 


Garlic salt. 

Sea salt. 

Poppy seeds. 

e. Sesame seeds. 

2. If you plan to freeze the breadsticks or serve them later, bake them 
plain. Do not brush them with olive oil or add optional toppings. 
Place the baked breadsticks on a cooling rack and then place them 
in resealable plastic bags in the freezer or place them in an airtight 
container to serve later. Then, when you are ready to serve them, 
brush them with olive oil and sprinkle them with toppings and 
place them into a hot oven for a few minutes and then serve. 


anp 


Grissini (Italian Breadsticks) 


Prep Time: 20 minutes 


Rise/Ferment/Chill/Rest Time: 4 hours 


Cook Time: 20 minutes 


Total Time: 4 hours and 40 minutes 


Serving Size: 30 breadsticks 


Ingredients 


4 cups all-purpose flour 

34 cup mature sourdough starter (fed) 

1 cup + 1 tbsp water 

1 tbsp sugar 

1 tbsp butter, softened 

1 tsp salt 

olive oil or egg yolk for bushing 
toppings of your preference (see notes) 


Instructions 


1. Mix all the ingredients except the toppings and egg yolk or oil. 
Knead until all the flour has been absorbed and the dough is 


Notes 


pliable and elastic. 


. Alternatively, place the ingredients into the bowl of a stand mixer 


and combine for about 3 minutes. Then, switch to the dough hook 
and mix for about 5 minutes. 


. Cover the bowl with a clean cloth and let the dough rest for 3 


hours. 


. Sprinkle a work surface with flour and turn the dough out onto it. 


Do not roll out the dough, but pat it with your hands into a flat 
rectangle. 


. Cut the dough into 30 strips with a sharp knife or pizza cutter. 


Alternatively, divide the dough into 30 dough balls and pat and 
stretch the dough into logs. 


. The length of the breadsticks depends on whether you prefer very 


thin or slightly thicker sticks, so aim for 10-12 inches in length. 


. Brush the dough strips with egg yolk or olive oil and sprinkle with 


preferred topping and leave them to rise for 1 hour. 


. Prepare at least 2 flat baking pans by lining them with parchment 


paper or grease them with cooking spray. 


. Preheat the oven to 480°F (250°C). 


10. Place the dough strips on the prepared baking 
pans leaving sufficient space between them to allow expansion. 
Please note that you will have to bake them in batches, even when 
using two baking pans. 

11. Bake until they are crispy and golden brown for 
about 20 minutes. 

12. Allow the grissini to cool down completely on 
cooling racks. Serve or store in an airtight container at room 
temperature for up to 5 days. 


. Any of the following toppings work well: 


a. Sesame, flax, fennel, or poppy seeds. 
b. Everything Bagel seasoning, 

c. Garlic powder, 

d. Powdered parmesan cheese. 

e. Dried parsley or dried sweet basil. 


. To make cheese grissini, add % cup of grated parmesan cheese to 


the other ingredients. 


Soft Burger Buns 


Prep Time: 30 minutes 


Rise/Ferment/Chill/Rest Time: 8 hours and 30 minutes 


Cook Time: 20 minutes 


Total Time: 9 hours and 20 minutes 


Serving Size: 10 burger buns or 15 slider buns 


Ingredients 


34 cup active (fed) sourdough starter 
14 cup water 

2 cups all-purpose flour 

2 tbsp vegetable oil 

2 tbsp sugar 

2 tsp salt 

1 egg, beaten (for egg wash) 

2 tbsp sesame seeds (for topping) 


Instructions 


1. Combine the starter, water, flour, vegetable oil, and sugar in a 
large mixing bowl. Cover the bowl and set it aside for the mixture 
to rest at room temperature for 30 minutes. 

2. Add the salt and knead until a smooth, soft dough is formed, about 
5-7 minutes. The dough can be kneaded by hand, or bread machine 
on the dough cycle, or in a stand mixer with dough hooks. 

3. If the dough is stiff or dry, add water, 1 tsp at a time. If the dough 
sticks to the bowl too much, add flour, 1 tsp at a time. The dough 
should be slightly sticky, elastic, and smooth. 

4. Place the dough in an oiled mixing bowl and cover it with a cloth. 
Leave it to rise for 3-4 hours in a warm place, until the dough is 
very puffy. It might not fully double in size, which is normal. 


Notes 


. Line one or two flat baking pans with parchment paper and set 


them aside. Whether you use one or two baking pans will depend 
on the size of your pans. 


. Divide the dough into 10 pieces for regular-sized buns and 15 


pieces if you want slider-sized buns. Shape the pieces into balls 
and place them on the prepared baking pans. Cover with greased 
plastic wrap and allow the buns to rise for 3-4 hours. Alternatively, 
you can place the baking pans in the refrigerator overnight and 
continue baking the next morning. 


. Preheat the oven to 400°F (205°C) with the oven rack in the center 


position. If using two baking pans, place the racks in the center and 
the bottom positions. 


. Brush the buns with the beaten egg using a pastry brush, and 


sprinkle sesame seeds over the tops. 


. Bake until the buns are golden brown: 15 minutes for the smaller 


buns, and 18 minutes for the larger buns. 

10. Remove the buns from the oven, place them on a 
cooling rack, and allow them to cool down completely before 
serving. 

11. The buns are best eaten on the day they are 
baked. 


. For longer storage, the buns freeze very well and can be frozen for 


up to 3 months. To use, defrost in the microwave. 


Dinner Rolls 


Prep Time: 20 minutes 


Rise/Ferment/Chill/Rest Time: 8 hours and 20 minutes 


Cook Time: 20 minutes 


Total Time: 9 hours 


Serving Size: 12-16 rolls 


Ingredients 


e 3-4 cups all-purpose flour (see notes) 


1 cup active sourdough starter, freshly fed 
1-1 % cups warm water 

2 tbsp olive oil 

1 tbsp instant yeast (optional; see notes) 

2 tbsp white or brown sugar 

melted butter to brush over the top of rolls 
1 tbsp salt 


Instructions 


1. 


2. 


Oil a 9 x 13 inches flat baking pan lightly, line it with parchment 
paper, and set it aside. 
Combine the starter, yeast (if using), water, sugar, oil, and salt in a 
large mixing bowl. Stir the flour in, % cup at a time, until the 
dough becomes manageable. A stand mixer with a bread hook can 
also be used for mixing. 
Turn the dough out onto a well-floured work surface and knead for 
at least 8 minutes. 
Place the dough into a lightly oiled mixing bowl and cover it. Let it 
rise at room temperature in a warm place for about 8 hours, or until 
it has doubled in size. 
Lightly flour your hands and punch the dough down once it has 
doubled in size. Divide the dough into 10 pieces for large rolls, or 
15 pieces for smaller rolls. 
You can also stretch the dough into a rectangle and use a sharp 
knife to cut it into the number of rolls you want to make. It makes 
it easier to get them equal-sized. 
Form the rolls with your hands and place them on the prepared 
baking pan and cover with a cloth. Let the dough rise again until 
the rolls have doubled in size. 
Preheat the oven to 375°F (190°C) and bake the rolls for about 20 
minutes. 
Approximately 5 minutes before the rolls are fully baked, brush 
the rolls with melted butter and return to the oven to continue 
baking. 

10. Place the rolls on a cooling rack to cool down and 


Notes 


serve warm or at room temperature. 


. Sometimes the dough can be very sticky, even after adding 4 cups 


of flour. In that case, keep adding flour 1 tbsp at a time until you 
have a manageable dough that can be kneaded. 


. All-purpose flour gives a fine texture to the rolls, but bread flour 


can be used as well. The amount of water will have to be adjusted, 
so add 1 tsp of water extra at a time, until the dough is no longer 
too dry when using bread flour. 


. Another alternative is to use half all-purpose and half whole wheat 


flour. 


. Adding commercial yeast (creating a spiked dough) is optional. It 


shortens the rising time, but you can opt for a longer rising time 
and omit the yeast. 


Cinnamon Buns (Spiked Dough) 


Prep Time: 45 minutes 


Rise/Ferment/Chill/Rest Time: 2 hours and 10 minutes 


Cook Time: 35 minutes 


Total Time: 2 hours and 30 minutes 


Serving Size: 8 rolls 


Ingredients for Dough 


1 cup active sourdough starter (fed) 
4 cups all-purpose flour 

34 cup sugar, white 

44 cup melted butter cooled 

34 cup milk, lukewarm 

1 egg, room temperature 

1 tsp instant yeast 

Y tsp salt 


Ingredients for Filling 


e 1 cup brown sugar (or more to taste) 
è % cup melted butter cooled 
e 2 tbsp cinnamon, ground 


Ingredients for Frosting 


1 + % cup (8 oz) confectioners’ sugar 
14 cup butter softened 

4 oz cream cheese, softened 

1 tsp vanilla extract 

pecans (optional) 


Instructions 


1. 


Place 1 cup of flour, milk, starter, yeast, and white sugar into the 
bowl of a stand mixer. Let it stand for about 5 minutes until the 
mixture is bubbling and spongy. 


. Add the egg, % cup butter, and salt. Stir until all the ingredients are 


combined. Add the remaining flour gradually, 1 cup at a time, until 
a Slightly sticky dough forms. 

Lightly flour a work surface and scrape the dough onto it. Knead 
the dough for about 3-5 minutes until it comes together. Grease a 
mixing bowl and place the dough inside. Cover the bowl with 
plastic wrap and allow the dough to rest for about 1 hour until it 
has doubled in size. 


. Punch the dough down and place it back on the floured surface. 


Roll it out into a square of %-inch to %-inch thickness. 


. Spread % cup of butter evenly across the dough, then sprinkle it 


with brown sugar and cinnamon. Roll the dough up tightly and 
pinch the seam together. 


. Grease a 9 x 13 inch rimmed baking pan very well and set the pan 


aside. 

Neaten up the edges and then cut the dough log into 8 equal-sized 
pieces with a sharp knife. Place the rolls into the greased baking 
pan and cover it with plastic wrap. Set the baking pan aside and let 
the dough rise for 45 minutes. Please note that it will not fully 
double. 

Preheat the oven to 375°F (190°C). 


9. Bake the cinnamon buns for about 35 minutes until they are golden 
brown. 

10. Remove the buns from the oven and let the buns 
cool down for 20 minutes in the baking pan. 

11. Make the frosting while the buns cool down. Put 
the cream cheese, confectioners’ sugar, vanilla extract, and %4 cup 
of butter in a medium mixing bowl and mix until the frosting is 
fluffy and smooth. 

12. Top each of the cooled buns with an equal 
amount of the frosting. Optionally, add chopped pecan nuts. 


Crackers With Rosemary (Discard) 


Prep Time: 20 minutes 


Rise/Ferment/Chill/Rest Time: none 


Cook Time: 25 minutes 


Total Time: 45 minutes 


Serving Size: 90 crackers 


Ingredients 


1 cup sourdough discard starter 

1 cup all-purpose flour 

1 tsp salt 

“4-4 tsp black pepper (optional) 

1⁄4 cup olive oil 

2 tbsp fresh rosemary finely chopped (thyme, marjoram, sweet basil, or 
sage can be substituted as flavor variations) 

olive oil cooking spray 

Y tsp flaked sea salt (for topping) 


Instructions 


1. Preheat the oven to 350°F (175°C). 
2. Combine the sourdough discard starter, flour, black pepper, olive 


oil, salt, and rosemary in a large mixing bowl using a wooden 
spoon. Turn out onto a floured work surface and knead until the 
dough is smooth. Divide the dough into two equal-sized pieces and 
shape both pieces into small rectangles. 

3. Lightly flour a sheet of parchment paper that is slightly bigger than 
your flat baking pan, and place one piece of dough on top of it. 
Lightly flour the top of the dough and roll the dough into a larger, 
1/16-inch thick rectangle. Cut the dough into 14-inch squares. 
Spray olive oil cooking spray over the top of the dough and 
sprinkle with flaked sea salt. Transfer the parchment sheet 
carefully to the baking sheet. Repeat step three with the remaining 
rectangle of dough. 

4. Bake the crackers for about 24 minutes until golden brown, turning 
them halfway through the baking time. 

5. Place the crackers on cooling racks to cool down completely 
before serving. 

6. Store the crackers in an airtight container at room temperature for 
up to 1 week. 


Cheese and Chives Biscuits (Discard) 


Prep Time: 10 minutes 


Rise/Ferment/Chill/Rest Time: none 


Cook Time: 15 minutes 


Total Time: 25 minutes 


Serving Size: 8 biscuits 


Ingredients 


1 cup all-purpose flour 

6 tbsp chilled salted butter, cubed 

1 cup chilled unfed starter (discard) 

34 cup sharp cheddar cheese, shredded 
2 tsp fresh chives, chopped 


e 2 tsp baking powder 
è '% tsp baking soda 
e ‘tsp salt 


Instructions 


1. 
2. 


D 


Preheat the oven to 425°F (220°C). 
Place the flour, cheese, chives, baking powder, and baking soda in 
a medium mixing bowl and whisk ingredients together. 


. Cut the butter into the mixture with your fingers or a pastry cutter 


until the mixture has both coarse crumbs and pea-sized butter 
lumps. 


. Stir the sourdough starter into the mixture until most of the flour 


has been absorbed. Use your hands to knead the mixture until it 
holds together in a soft dough. 
Lightly flour a work surface and turn the dough out onto it. Roll 
the dough out to about 34 inch thickness. Cut biscuits out in rounds 
of about 2 %-3 inches each. 
Roll out the scraps and cut out more rounds. 
Place the biscuits on an ungreased baking sheet and space them 
roughly 1 inch apart. 
Bake the biscuits until the edges become lightly browned, for 12- 
15 minutes. 
Allow the biscuits to cool down on the pan for 10 minutes and then 
serve warm. 

10. Leftover biscuits can be stored in an airtight 
container once they have completely cooled down on a wire 
cooling rack. 


Chapter 6: Quick Bread and Muffins 


The recipes here are for delicious bread and muffins that can be put together 
in a short time, as they do not need the slow fermentation of other sourdough 
bread. 


Walnut and Maple Loaf (Discard) 


Prep Time: 15 minutes 
Rise/Ferment/Chill/Rest Time: none 
Cook Time: 1 hour and 10 minutes 
Total Time: 1 hour and 25 minutes 
Serving Size: 1 loaf (16 slices) 


Ingredients 


1 cup unbleached all-purpose flour 
1 % cups whole wheat flour 

Y cup buttermilk 

34 cup discard sourdough starter 

1⁄2 Cup sugar 

8 tbsp melted unsalted butter 

1% cups walnuts, chopped 

% cup maple syrup 

2 eggs, large 

Y tsp maple flavor extract (optional, but enhances flavor greatly) 
4 tsp baking soda 

1 tsp baking powder 

1 tsp salt 


Instructions 


1. Preheat the oven to 350°F (175°C) and grease a 9 x 5 inches bread 
pan. 


. Put the sugar, flour, baking soda, salt, and baking powder into a 


large mixing bowl and whisk together. 


. Mix the buttermilk, starter, maple flavor essence, eggs, maple 


syrup, and melted butter in a separate mixing bowl. Add the wet 
ingredients to the dry ingredients and stir with a wooden spoon 
until the mixture is just combined. Then stir in the chopped 
walnuts. 


. Spoon the batter into the prepared bread pan and bake for 60-70 


minutes until the bread is golden brown. Make a tent from foil and 
place it over the bread after 45 minutes of baking, if the bread is 
browning too fast. Insert a skewer or paring knife into the center of 
the bread and if it comes out clean the bread is done. 


. Remove the bread from the oven and allow it to cook down in the 


pan for 15 minutes. Then turn the loaf out onto the cooling rack 
and cool down completely before slicing. 


. The bread can be stored at room temperature wrapped in plastic for 


several days. For longer storage, freeze the bread wrapped in 
plastic wrap or foil. 


Nutty Banana Bread 


Prep Time: 10 minutes 
Rise/Ferment/Chill/Rest Time: 10 minutes 
Cook Time: 1 hour 


Total Time: 1 hour and 20 minutes 


Serving Size: 1 loaf (8 servings) 


Ingredients 


2 cups all-purpose flour 

1 cup active sourdough starter (fed) 
1 % cups mashed ripe bananas 

1 cup sugar, white 

1 egg 


¥ cup softened butter 

1 tsp vanilla extract 

1⁄4 cup dried cranberries 
14 cup almonds, sliced 
34 cup pecans, chopped 
4 tsp baking soda 

1 tsp baking powder 

% tsp nutmeg, ground 
tsp cinnamon, ground 
Y tsp salt 


Instructions 


1. 


2. 


Preheat the oven to 350°F (175°C) and grease a 9 x 5 inches bread 
pan. 

Put the butter, sugar, and egg into a large mixing bowl and beat 
until the mixture is creamy. Add the sourdough starter, mashed 
bananas, and vanilla extract and mix well. 

Put the flour, baking soda, cinnamon, baking powder, nutmeg, and 
salt into a separate mixing bowl and whisk to combine. Stir in the 
banana mixture and stir until just combined. Do not overmix the 
batter. Then fold in the cranberries, pecans, and almonds. 


. Pour the bread batter into the prepared bread pan. Set the pan aside 


and let the batter rest for 10 minutes. 

Bake for 60-65 minutes. Insert a skewer or toothpick into the 
center of the bread and when it comes out clean the bread is done. 
Let the bread cool down in the baking pan for 5 minutes, then turn 
it out onto a cooling rack to cool down completely. Slice and 
serve. 


Pumpkin Spice Loaf (Discard) 


Prep Time: 15 minutes 


Rise/Ferment/Chill/Rest Time: none 


Cook Time: 1 hour and 5 minutes 


Total Time: 1 hour and 20 minutes 
Serving Size: 1 loaf (16 slices) 


Ingredients 


2 cups unbleached all-purpose flour 
34 cup discard sourdough (unfed) 
14 cup molasses 

4 cup sugar 

2 eggs, large 

% cup vegetable oil 

1 cup pumpkin purée 

Y% cup raisins, packed 

Y% cup walnuts, chopped 

1 tsp vanilla extract 

¥ tsp cinnamon 

tsp cloves 

% tsp ginger 

14 tsp nutmeg 

4 tsp baking soda 

% tsp baking powder 

34 tsp salt 


Instructions 


1. Preheat the oven to 350°F (175°C) and grease a 9 x 5 inches bread 
pan. 

2. Put the oil, pumpkin, molasses, sugar, and egg into a large mixing 
bowl and stir to combine. Stir in the vanilla extract and the starter. 

3. Put the flour, spices, salt, baking soda, and baking powder into a 
separate bowl and whisk. Stir the dry ingredients into the bowl of 
wet ingredients and stir until well mixed. Add the raisins and nuts 
and stir to combine. 

4. Scoop the batter into the prepared bread pan and bake until a 
paring knife or skewer inserted into the center comes about clean, 
for 60-65 minutes. 

5. Remove bread from the oven and let it cool down in the baking 
pan for 15 minutes, then turn the bread out onto a cooling rack. 


Slice the bread once it has cooled down completely. 

6. Store the bread at room temperature for several days tightly 
wrapped in plastic. To store the bread for longer periods, wrap it in 
foil or plastic wrap and freeze it. 


Blueberry Muffins 


Prep Time: 15 minutes 


Rise/Ferment/Chill/Rest Time: none 


Cook Time: 25 minutes 


Total Time: 40 minutes 


Serving Size: 12 muffins 


Ingredients 


1 cup yellow cornmeal, whole grain 

1 cup unbleached all-purpose flour 

1 cup sourdough starter, ripe or discard 

1 egg, large 

Y4 cup milk 

2 cups fresh or frozen blueberries 

44 cup maple syrup (or honey or molasses) 
4 tbsp melted butter or % cup vegetable oil 
1 % tsp cinnamon 

1 tsp baking soda 

34 tsp salt 

Demerara or sparkling sugar for topping 


Instructions 


1. Preheat the oven to 425°F (220°C) Grease a 12-cup muffin pan or 
place paper cups in the wells and grease the inside of the paper 
cups. 

2. Combine all the dry ingredients, except the Demerara sugar, in a 
large mixing bowl. 


. Place the starter, egg, milk, melted butter, and maple syrup in a 


separate bowl and whisk to combine. Add the wet mixture to the 
dry ingredients, but do not over mix. Then, stir the blueberries in 
gently. 


. Fill the muffin wells of the greased muffin pan *% full and sprinkle 


the Demerara or sparkling sugar on top of the muffin batter. 


. Bake the muffins for about 25 minutes. The muffins are done if a 


toothpick is inserted in the center and comes out clean. 


. Remove the muffins from the oven and let them cool down in the 


baking pan for 5 minutes. Then transfer them to a cooling rack to 
cool down completely. Please do not leave the muffins in the 
baking pan to cool down completely as the muffins will steam, 
causing the outside to become tough and chewy. 


Cranberry, Nut and Date Muffins (Discard) 


Prep Time: 20 minutes 


Rise/Ferment/Chill/Rest Time: none 


Cook Time: 19 minutes 


Total Time: 39 minutes 


Serving Size: 12 muffins 


Ingredients 


1% cups all-purpose flour, unbleached 

1 cup discard sourdough starter, unfed 

8 tbsp unsalted butter at room temperature 
2 eggs, large 

14 cup water 

%4 cup sugar 

34 cup cranberries, frozen or fresh 

1 % cups dates, chopped 

Y% cup walnuts, chopped 

tsp salt 


e 1% tsp baking soda 
e 1 tsp vanilla extract 


Instructions 


1. 


Preheat the oven to 400°F (205°C). Grease the wells of a 12-cup 
muffin pan or place a paper cup in each well and grease them on 
the inside. 

Place the dates, water, sugar, vanilla, and butter into a large 
saucepan and bring to the boil on medium heat while stirring 
frequently. Remove from the heat once it starts to boil. 

Add the cranberries, baking soda, nuts, eggs, and salt to the 
saucepan and stir to combine thoroughly. Then stir in the flour and 
the starter and stir until fully combined. 

Scoop % cup of batter into each muffin well and bake the muffins 
until a skewer or paring knife inserted in the center comes out 
clean, for about 17-19 minutes. 

Remove the muffins from the oven and let them cool down for 5 
minutes in the pan and then transfer to a cooling rack to cool down 
totally. 

The muffins can be stored at room temperature for several days 
wrapped tightly in foil or plastic. The baked muffins can be frozen 
for up to 3 months wrapped in plastic. Thaw the muffins at room 
temperature. 


Chapter 7: Sweet Treats 


These recipes for sweet treats range from waffles for breakfast to cakes for 
dessert. They are suitable for weekday nights as well as social gatherings, 
with the extra flavor that only sourdough gives. 


Brownies (Discard) 


Prep Time: 30 minutes 
Rise/Ferment/Chill/Rest Time: none 
Cook Time: 20 minutes 

Total Time: 50 minutes 

Serving Size: 24 


Ingredients 


Y cup all-purpose flour 

9 oz bittersweet chocolate, chopped 

1 cup sourdough discard (100% hydration) 

8 oz (2 sticks) unsalted butter, cut into 1-inch blocks 
Y cup brown sugar 

1 cup granulated sugar 

3 eggs, large 

1 tbsp vanilla extract 

tsp salt 


Directions 


1. Preheat the oven to 350°F (175°C). Grease a 9 x 13 inches rimmed 
baking pan and line the pan with a solid sheet of parchment. Do 
not use small separate pieces as you will use the parchment paper 
to lift the baked brownies out of the baking pan. 

2. Put the butter and chopped chocolate into a large microwave-safe 
glass bowl and microwave on high for 1 minute, then stir the 


mixture. Continue to microwave in increments of 30 seconds, 
Stirring each time until all the chocolate has melted. 


. Add the granulated sugar, brown sugar, vanilla, and salt and stir to 


combine. Add the eggs and stir until the eggs are incorporated into 
the mixture. Then whisk or stir the mixture energetically for 30-40 
seconds. 


. Fold the discard starter into the batter, then add the flour and stir 


until combined but do not overmix the batter. Scoop the batter onto 
the parchment in the baking pan and even the mixture out. 


. Bake the brownies for about 30 minutes. Test for doneness by 


inserting a toothpick in the center and the brownies are done with 
the toothpick comes out with just a few moist crumbs sticking to it. 


. Leave the brownies in the baking pan to cool down to room 


temperature and then place the baking pan into the fridge until the 
brownies are firm to the touch. 


. Use the parchment paper as handles and lift the brownies out and 


place them on a cutting board or appropriate kitchen counter. Cut 
into 24 or 32 squares and serve. 


Banana Pancakes 


Prep Time: 15 minutes 


Rise/Ferment/Chill/Rest Time: none 


Cook Time: 10 minutes 


Total Time: 25 minutes 


Serving Size: 8 pancakes 


Ingredients 


34 cup all-purpose flour 

4 cup active sourdough starter 
1 banana, ripe 

4 cup sour cream 

Y cup milk, or as needed 


2 tbsp butter, softened 

1 tbsp butter, melted and divided 
1 lightly beaten egg 

1 % tbsp white sugar 

Y tsp cinnamon, ground 

34 tsp baking soda 

tsp vanilla extract 

14 tsp salt 


Instructions 


1. 


2. 


Place the flour, baking soda, sugar, cinnamon, and salt in a large 
mixing bowl and whisk together. 

Put the banana in a separate bowl and mash it. Add the sour cream, 
sourdough starter, 2 tbsp butter, egg, and vanilla extract to the 
banana and stir to combine. 

Add the banana mixture to the flour mixture and stir until just 
combined. Then mix in the milk gradually until you have a 
pourable but lumpy batter. 

Heat a griddle on medium-high and grease it with melted butter. 
Pour % cup of batter onto the griddle for each pancake, making 
sure that they are 2 inches apart. Cook for about 2 % minutes until 
bubbles start to form and the edges of the pancakes are dry. Flip 
the pancakes over and cook for about 1 minute, until the bottoms 
are browned. Grease the griddle with butter again and repeat with 
the remaining batter. 


. Serve warm with your preference of syrup or extra toppings. 


Waffles 


Prep Time: 15 minutes 


Rise/Ferment/Chill/Rest Time: 4 hours 


Cook Time: 3 minutes 


Total Time: 4 hours 18 minutes 


Serving Size: 15 (yields 5 cups batter) 


Ingredients 


2 cups all-purpose flour 

1 cup active sourdough starter 

1 % cups water 

1 tbsp water 

Y cup vegetable oil of your preference 
2 tbsp white sugar 

2 eggs 

1 tsp baking soda 

1 tsp salt or to taste 


Instructions 


1. 


A 


Noes 


Mix the sourdough starter, 1 % cups of water, and flour in a large 
mixing bowl to make the batter. Cover the bowl loosely with 
plastic and set it aside in a warm place until it bubbles and is filled 
with large holes, about 4 hours. The batter can also be left 
overnight and then continued the next day. 

Stir the eggs, oil, sugar, and salt into the batter and mix well. 
Whisk the baking soda into 1 tbsp of water in a small bowl until 
the baking soda has dissolved and fold this into the batter using a 
rubber or silicone spatula. 

Preheat a waffle iron according to the instruction manual of the 
waffle iron. 

Pour batter into the preheated waffle iron and cook for about 3 
minutes until the waffles are golden and crispy. 

Serve warm with toppings of your choice. 


Leftover waffle batter can be stored in the refrigerator in an 
airtight container for 2-3 days. 


. This waffle batter is suitable for pancakes as well. 


Chocolate Chip Cookies (Discard) 


Prep Time: 10 minutes 


Rise/Ferment/Chill/Rest Time: 15 minutes 


Cook Time: 10 minutes 


Total Time: 35 minutes 


Serving Size: 24 


Ingredients 


1 cup unfed sourdough starter 

2 cups all-purpose flour 

1 cup unsalted butter, softened slightly 
% cup brown sugar 

4 cup sugar, granulated 

1 egg, large at room temperature 

2 cups (16 oz) chocolate chips, large 

1 tbsp vanilla extract 

1 tsp baking soda 

1 tsp salt 


Instructions 


1. 


Soften the butter enough so that it can be mixed by hand. Place the 
butter, white sugar, and brown sugar into a large mixing bowl and 
combine. 


. Add the egg and mix well. Add the vanilla extract and sourdough 


starter and stir until incorporated. 

Add the flour, baking soda, and salt and stir, taking care not to 
overmix the dough. Lastly, stir in the chocolate chips. Refrigerate 
the dough for 15 minutes. Alternatively, the dough can be 
refrigerated overnight. 


. Please note that refrigeration affects the texture of the cooking. 


Chilling the dough results in a flatter and chewier cookie and 
leaving the dough at room temperature results in a more cake-like 
texture, so treat the dough according to your preference. 

Preheat the oven to 350°F (175°C) and line two flat baking pans 
with parchment paper. 

Let the dough come to room temperature and then drop spoonfuls 


Notes 


of dough onto the baking pans using a 3-tablespoon ice cream or 
cookie scoop and space cookies 2-3 inches apart. 


. Bake the cookies for 8-10 minutes if you want a cake-like texture 


and bake for 6-8 minutes for chewier cookies. The cookies are 
done when the tops are set and they start to turn golden. 


. Remove from the oven and allow cookies to cool down on the 


baking pans for a few minutes, then transfer them to cooling racks 
to cool down completely. 


. Store the cookies at room temperature in an airtight container for 


up to 1 week. If cookies are not stored in an airtight container, they 
will become stale within 2-3 days. 


. The baked cooking can be stored in the freezer for up to 3 months. 


Make sure that the cookies are completely cooled down before 
freezing. Place the cookies flat on parchment paper and freeze for 
a few hours. Then transfer them to resealable plastic freezer bags 
for storage. Defrost the frozen cookies at room temperature. 


Lemon Cake (Discard) 


Prep Time: 15 minutes 


Rise/Ferment/Chill/Rest Time: none 


Cook Time: 35 minutes 


Total Time: 50 minutes 


Serving Size: 12 


Ingredients 


1 cup discard sourdough starter 

2 % cups all-purpose flour 

1 cup sugar 

1 cup milk 

34 cup neutral oil (grapeseed, corn, canola, soybean, sunflower, etc.) 


2 tbsp lemon zest, packed 
4 cup lemon juice 

2 eggs, beaten 

2 tsp vanilla extract 

1 tsp salt 

2 tsp baking soda 


Ingredients for Glaze 


e 1 cup confectioners sugar 
e 1-2 tbsp lemon juice 
e 1 tsp lemon zest 


Instructions 


Notes 


1. 


2. 


Preheat the oven to 350°F (175°C) and grease a 9 x 13 inches 
rimmed baking pan with 2 or 3 inches depth. 

Put the sourdough starter, sugar, milk, eggs, oil, vanilla extract, 
lemon juice, and lemon zest in a large mixing bowl and whisk to 
combine. 


. Place the flour, salt, and baking soda in a separate medium-sized 


bowl and whisk to combine. Add the flour mixture slowly to the 
wet ingredients and stir until the mixture is smooth. A hand mixer 
can be used to combine the ingredients if preferred. 

Scoop the batter into the greased baking pan and smooth out the 
top with a spoon. 

Bake for about 35 minutes. The cake is done when a toothpick is 
inserted into the center of the cake and comes out clean with no 
crumbs sticking. 

Mix the glaze in a small mixing bowl using 1 cup of confectioners’ 
sugar, 1 tsp of lemon zest, and 1 tbsp lemon juice. Add the rest of 
the lemon juice slowly until you have the consistency that you 
prefer and pour it over the cake. 


. Slice and serve. 


. Leftover lemon cake can be stored in the refrigerator for 3-4 days 


in an airtight container. Please do not store the cake at room 
temperature as it contains dairy products. 


2. The cake can be frozen in a sealed container for up to 1 month. 
Freeze the cake unglazed and add glaze just before serving. Thaw 
the cake at room temperature. 


Carrot Cake With Cream Cheese Frosting 
(Discard) 


Prep Time: 15 minutes 
Rise/Ferment/Chill/Rest Time: 1 hour 
Cook Time: 1 hour 

Total Time: 2 hours and 15 minutes 
Serving Size: 12 or 15 small blocks 


Ingredients for Cake 


% cup discard sourdough starter (100% hydration) 
2 cups all-purpose flour 

1 cup olive oil 

3 eggs at room temperature 

2 cups sugar, granulated 

4 cup applesauce, unsweetened 
3 cups carrots, shredded 

2 cups chopped walnuts (divided) 
1 tsp vanilla extract 

2 tsp ground cinnamon 

4 tsp ground ginger 

14 tsp ground cloves 

14 tsp ground nutmeg 

2 tsp baking soda 

Y tsp salt 


Ingredients for Frosting 


e 2 cups sugar, powdered 


16 oz cream cheese at room temperature 
1 tbsp milk 

1 tsp vanilla extract 

1 pinch salt 


Instructions for Cake 


1. 


Preheat the oven to 350°F (175°C). Prepare a 9 x 13 inches 
rimmed baking pan by greasing the edges and corners with butter. 
Then line the baking pan with parchment paper that extends over 
the side. This allows you to lift out the whole cake easily. Grease 
the top of the parchment paper with butter, taking extra care to 
thoroughly grease the corners and edges. Set the prepared baking 
pan aside. 

Grate the carrots using the smallest holes on a box grater or flat 
grater. Place a paper towel inside a plate, scoop the grated carrots 
onto this and cover with another piece of paper towel. Put a plate 
on top and press down to squeeze out excess liquid. 


. Combine the sugar, eggs, olive oil, sourdough starter, applesauce, 


and vanilla extract in the bowl of a stand mixer. Mix for 2-3 
minutes on medium speed until all the ingredients are well 
combined. Do not skip beating the mixture as this incorporates air 
into the batter. 

Place the flour, cinnamon, salt, nutmeg, baking soda, ginger, and 
cloves in a large mixing bowl and whisk until well mixed. 

Place the carrots into a separate mixing bowl and add 1 tbsp of the 
dry ingredients. Toss until the carrots are well coated, and add 
another tablespoon if needed. The carrots distribute better through 
the cake batter when coated in the flour mixture. 


. Add the dry ingredients to the wet ingredients and combine using a 


wooden spoon. 

Fold 1 cup of chopped walnuts and the carrots into the batter. 
Scoop the batter into the prepared baking pan and even out the top 
with the back of a wet spoon. 


. Place the baking pan on the center shelf of the oven and bake for 


50-60 minutes. The cake is done when the center of the cake does 
not jiggle when you shake the pan gently and a toothpick inserted 
in the cake comes out clean. 


10. Remove the pan from the oven and allow the cake 
to cool down completely in the baking pan and then transfer the 
cake to a serving platter. 


Instructions for Frosting 


Notes 


1. 


we 


Put the softened cream cheese into the bowl of a stand mixer and 
beat for about 3 minutes until the cheese is fluffy and soft. 

Add the milk, vanilla, powdered sugar, and a pinch of salt. 

Mix the frosting on medium speed until it is fluffy and combined. 
Once the cake has cooled down completely, scoop the frosting on 
top and cover the top and sides. 

Sprinkle the last 1 cup of chopped walnuts on top of the frosting, 
cut the cake and serve. 


Always store the carrot cake in the refrigerator, as the frosting will 
melt if left out at room temperature. Place the carrot cake on an 
upturned lid of an airtight container and then place the container 
on top. Alternatively, use a cake keeper. It is best to use an airtight 
container as this will prevent the carrot cake from drying out 
where you have sliced it. The cake can be refrigerated for up to 1 
week. 

The carrot cake can be frozen, already frosted in portions or as the 
whole cake, for up to 4 months. Refrigerate the cake for 6-8 hours 
to harden the frosting, then place it on a flat baking sheet and into 
the freezer. Once it is frozen, place it into airtight freezer 
containers in portions or whole. Place the cake into the fridge to 
thaw. 


Conclusion 


You now have the basics of sourdough baking at your disposal, as well as 
some handy tips and advice. Sourdough baking is a passion, and with 
patience and determination, there is nothing you cannot do and create. 


With this knowledge and everyday kitchen appliances and utensils, you can 
make delicious bread and so much more. The time sourdough baking takes is 
not an inconvenience. It gives you some ‘you time’ and we all need that in 
this frantic world. 


The most important thing to take from this book is that there is no such thing 
as cannot. Yes, there will be times when your baking does not live up to your 
expectations. So what? You learn from this, make breadcrumbs and croutons 
from the flops, and take the valuable experience you gain forward as you 
progress. 


Remember, start with the easy recipes, learn and gain experience. There is no 
rush to get to the winning post; it is not a race. You are on a journey that you 
will benefit from for the rest of your life. There will be time to tackle those 
very difficult sourdough recipes and starters. Take one step at a time and 
enjoy the journey with great-tasting and fragrant loaves, meals, and treats that 
everyone will enjoy. 
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